


EAT LOAVES 


at practically no added cost! 


You are passing up PROFITS 
by not using NUSOY! This 
entirely new product is pro- 
duced by a half-million dollar 
company with the confidence 
to say—“*“NUSOY must make 
good or we will!” 


ORDER A BAG TODAY 


Copyright, 1934, 
American Soya 


Products Corp. 


AMERICAN SOYA 


Sounds too good to be true, doesn’t it? Yet that is what 
wise packers all over the country are doing with the help 
of NUSOY! Used in meat loaves, this super-absorbent- 
binder gives remarkable gains in yields—practically free 
because “the cost is absorbed in the yield.” 

And in addition, NUSOY gives greatly improved quality 
and flavor. All natural meat fats and juices are retained. 
Soggy or greasy-looking loaves are eliminated. Baked 
NUSOY loaves are more appetizing in appearance, keep 
much longer. Where cereal is being used, NUSOY gives 
better results in sausage! 

The use of NUSOY requires no change in your present 
formulas or methods. It is simple, profitable and con- 
venient to use. NUSOY is guaranteed to produce 
results! 


EVANSVILLE 
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STAHL-MEYER., Inc., New York 


recently installed their second 
“BUFFALO” Self-Emptying 
oD Silent 
Cutter 





TO EMPTY THE BOWL 


1. Place meat truck underneath ma- 
chine, entirely out of operator’s way. 


Raise plug in center of bowl by a 
simple movement of the hand lever. 


Lower plow, which guides ALL the 
meat through center opening of 
bowl into truck. 


The whole operation takes less 


Machine in cutting position: than 20 seconds! 
Plug lowered, plow raised. 


The operator is examining the batch of sausage meat. He 
finds it cool, uniformly fine, perfectly cut to give the maxi- 
mum yield. 


HY do increasing numbers of promi- 
nent sausage manufacturers buy this 
remarkable new machine—and then place 


repeat orders? 


The answer is simple! It does the work— 


better, quicker and at less cost. If this sounds 


Illustration above shows 


like exaggeration, let us send you the names , 
cutter in emptying position. 








of users. Get their opinions yourself! 





IT MAY PAY YOU TO ACCEPT THIS SUGGESTION 
WRITE US TODAY FOR FULL DETAILS 


JOR E. SMITHS SORS CO. 





BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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pn the name and 


trade-mark of its line of 
Transparent ausage Casings 
and Weat Food Containers: 


(TRADE MARE) 


Ready Simi 


We are moving along—today we announce the 
name: the next announcement will be that we 
are in production and ready to submit samples 
and prices. 


You'll find the name TEE-PAX easy to re- 


member: 
TEE stands for TRANSPARENT, and PAX for 
PACKAGE; representing the name of the 
manufacturers, 

TRANSPARENT PACKAGE 


COMPANY 
1019-1025 WEST 35TH ST., CHICAGO, ILL. 
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National 


Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DaILy MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
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terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
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To do the best 


possible job in 


YOUWIR 


plant and 


Week ending September 1, 1934 
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Q For our customers, we demanded the 
most dependable, high speed closing ma- 
chines that engineering could devise. For 
ourselves, we demanded tomorrow's can- 
making machinery foday. To get them, we 
operate seven huge machine shops of our 
own. That we doget them—that our custom- 
ers get them—both, we believe, will testify. 


In buying cans, remember: Ability to serve 
you well is as important as the will to serve 
you well. 


AMERICAN CAN COMPANY 


230 PARK AVENUE NEW YORK CITY 
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The Best Defense 1s 





« CoA 


T’S just as true in fighting corrosion as 
it is in waging war. There’s no “cure” for 
corrosion so effective as adopting non-cor- 
rosive materials. That’s why USS Stainless 
Steels have been so widely adopted by 
industry. 


Now, USS Plykrome offers the advan- 
tages of stainless steels at a fraction of 
their cost. Plykrome uses stainless steel 
only where it is needed: on the surface 


where the corrosion attacks. It fabricates 


easily as a result of its mild steel base. 


Plykrome is produced by an exclusive and 
patented process which bonds the stainless 
steel veneer to the base plate so tightly that 





subsequent heating or forming tions 
do not affect it. Plykrome is easily welded 











Taking the offensive against corrosion in a modern 
sewage disposal plant, Plykrome is here being fabricated 
into a 5’ pipe for a hot gas duct. Corrosion is prevented, 
and the plant nein at high efficiency. Upkeep will 
be vii y negligible. For pressure vessels, tanks, contain- 
ers, cookers, fermenting tanks and a thousand other appli- 
cations, Plykrome protects equipment from corrosion, 
guards pi from contamination. 


Illinois Steel Company 


CHICAGO, ILL. 
SUBSIDIARY OF UNITED STATES STEEL CORPORATION 


208 S. LASALLE STREET 


ANY 
U S S CHROMIUM-NICKEL ALLOY STEELS ARE PRODUCED UNDER LICENSES OF THE CHEMICAL FOUNDATION, INC., NEW YORK, AND FRIED. KRUPP A. G. OF GERM 


The National Provisioner 


and subjected to other complex fabrication | 
processes without loss of its corrosion re- ; 
sistant \qualities—and without the need of 
subsequent heat treatment. 


Further information will be sent upon 
request. 
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“BOSS” Meat Canning Equipment 


| 
| 
| 
| 
| 


No. 470 ROTARY CUTTER 


This machine is used for cutting boned Beef into 
strips for parboiling. 





The frame is made of cast iron and the bearing 
mounting of the knife-shaft is made adjustable, to 
compensate for the wear on the knives. 


The motor base is hinged. This construction 
automatically keeps the belt tight and at the same 
time allows the motor to raise and free the belt in 
the event that bone gets into the machine. 


Standard machines have eleven knives set on two 
inch centers. 








No. 1061 HASHER 


sion as 
re”’ for : g : Ce: 
jon-cor- This machine is similar to our No. 


ted by 1061 Grinder. 
It is equipped with special cylinder, 








advan- a 

tion of feed screw, knives and plates for cut- 

> ting either fresh or parboiled beef. 

a | This machine has a 10 H.P. motor 

ive and | with fully enclosed Sykes-Herringbone 

sora | gear reducer. 

ger | Capacity for parboiled meat, 12,000 

ication | lbs. per hour. 

sion re- , || . 

needof| || Capacity for fresh beef, thru special 
canning plate, 10,000 Ibs. per hour. 

nt upon 


Capacity for grinding hamburger, 
5,000 lbs. per hour. 





The Cincinnati Butchers’ Supply Corporation ey 


3907-11 8. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Mlinois Sausage Making, Rendering Cincinnati, Ohio 
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ECONOMY 


One of the reasons why 
121 leaders in the Food Field 
use Hackney Containers 






* Seamless removable head 
bilged barrel with patented 
Toggle-tite closure. For ship- 
ment and handling of vege- 
table shortenings, sugar com- 
pounds, powdered and other 
ucts. 


There are many factors that contribute to the Operating costs are kept low because Hackney 








economy of Hackney containers. barrels and drums are fast and easy to fill, empty 
Shippers of food products find long years of or clean. The minimum amount of time and labor | 
service in these ruggedly constructed barrels and are required—due to the crevice-free interior. 
drums. They have the strength to resist damage Chimes are either seamless or brass brazed to pre- 
—denting, loss of product. sent a smooth surface to the contents. 
Hackney containers make trip after trip—each Because they serve so economically, Hackney | 
time reducing the “package cost”’ per shipment. containers are used by the leaders in the food field. 


PRESSED STEEL TANK COMPANY 


208 S. La Salle St. Bidg., Room 1187, Chicago, Ill. 1349 Vanderbilt Concourse Bidg., New York, N. Y. 6601 Greenfield Ave., Milwaukee, Wis. 669 Roosevelt Bidg., Los Angeles, Cal. 





Lt, 





MILWAUKEE 


CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
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CHEVROLET TRUCKS 
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Six-cylinder valve-in-head 
design .. the most economical 
truck engine built 


exoay Truck owners who keep cost records know that 
Chevrolet trucks are economical. Their figures 
show that Chevrolet trucks can be operated with big loads 
at a surprisingly low cost, using a minimum of gasoline 
and oil, and seldom needing repairs. Each year, Chevrolet 
endeavors to improve the efficiency, dependability and economy 
of its trucks for the benefit of its owners. As a result, the 1934 
line of Chevrolet trucks has already won high praise from expe- 
rienced operators who vouch for its low operating cost and haul- 
ing capacity. See these big, strongly built trucks at your first 
opportunity. They offer you the proven economy of six-cylinder, 
overhead-valve design, increased in efficiency by numerous im- 
provements. Their low prices enable you to replace obsolete units 


at once, with substantial savings on your current hauling expense. 


CHEVROLET MOTOR COMPANY, DETROIT, MICH. 


Compare Chevrolet’s low delivered prices and easy G.M.A.C. terms 
A General Motors Value 


Week ending September 1, 1934 











160,468 Miles eoel 14-ton Chevrolet truck, 
in service eight years, hauling loads of paper 
averaging 2/4 tons. Averaged 20 miles per 
gallon of — on trips to Philadelphia under 


same load. One valve grind, new distributor 
points, new spark plugs only mechanical ex- 
pense in 160,468 miles. 


Joshua Rollman, Lititz, Penn. 


115,000 Miles ... Owner so pleased with 
1932 Chevrolet truck that he bought a 1934 
Chevrolet truck. The 1932 truck covered 
115,000 miles in wholesale grocery hauling— 
average load 6 tons over mountain and desert 
country. Total operating cost, including 
depreciation, only 4.3 cents per mile. Gasoline 
clin averaged 12 miles—no oil needed be- 
tween changes at 1800-mile intervals. 


C. B. Griffith, Ontario, Calif. 
125,000 Miles ... 1932 Chevrolet truck. 


Two valve grinds and one brake relining only 
repair expense in 125,000 miles. Averages 10 
miles per gallon of gas, covering 8,000 aie per 
month with semi-trailer. 


William Emmons, Los Angeles, Calif. 


200,000 Miles ...144,218 Miles... 
1931 Chevrolet 157-inch truck with dual wheels 
has covered 200,000 miles—still in first-class 
condition. Another Chevrolet 131l-inch stake 
truck, purchased in 1930, has been driven 
144,218 miles—operating costs about 50 per 
cent less than other makes of trucks in the same 
class and in the same service. These trucks will 
be replaced with 1934 Chevrolet trucks. 
Owner is standardizing on Chevrolets—plans 
to add two more to fleet soon. 


Highway Express, Perry, N. Y. 
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ontrast~ 


1. Wasteful — Untidy — Unsanitary 


2. Economical — Neat — Sanitary 


The thin wafers of bar soap in the public wash- 
rooms usually are discarded — that’s sheer 
waste. Also, they cause an untidy, messy looking 
washroom and should be abolished. Powdered 
FLOTILLA Soap, in the new sanitary dispensers, 


BANISH IT! 


It’s the little savings, here and there, which 
aggregate sums substantial enough to be- 
come evident on the profit and loss state- 
ment. However, the saving you can effect 
in washroom soap is by no means incon- 


sequential, and should not be ignored. 


And when, at the same time, you can pro- 
vide greater cleanliness, neatness and 
comfort — immediate action is in order. 
Powdered FLOTILLA Soap is the answer 
to this problem. 

















Volw 


M 





prevents all waste, yet provides bar-soap satis- “e 

faction and gentleness. cut i 

can; | 

These steel enameled dispensers, set flush s sales 

against the wall, are neat and tidy, and easily Modern, Unbreakable Dispenser- cesset 

filled. With each case of 48 packages of Pow- for a 
kill 

dered FLOTILLA Soap, you may have one FREE / oe 

FREE! Additional dispensers, if needed, will be appes 

supplied at cost. Y one t 

paren 

j widel 

y Y witho 

POWDERED Y; Y Bui 

i simpl 

/ tion | 

/ erttic 

} ation, 

! witho 

SOAP on 

| ; ments 
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ARMOUR 285 COMPANY - Industrial Soap Div. | POWDERED FLOTILLA SOAP eg 

1355 W. ist Street , Chicago, Ill. — 
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Layout and Equipment for Meat Canning 


Cooperation with the government program for putting into cans the meat from 7 
to 10 million cattle and 5 million sheep calls for meat canning capacity which does not 
exist today. Every effort is being made, both within and without the meat packing in- 
dustry, to rise to the emergency. 


Dangers in meat canning without proper equipment and supervision were outlined 
in the August 18 and 25 issues of THE NATIONAL PROVISIONER. 
Plants of varied capacities—large, medium and small—are participating in this pro- 
gram. Many packers have no canning equipment. In this issue an effort is made to fur- 
nish information concerning layout and equipment, based on three types of plants of vary- 


ing capacities. 


EAT canning might appear to be a simple 
M Essential steps seem neither 
complicated nor difficult to the inexperienced. 


operation. 


The meat is parboiled and 
cut into pieces to fit the 
can; the can is filled, closed 
under a vacuum and pro- 
cessed with sufficient heat 
for a long enough time to 
kill spoilage bacteria. 


Ordinary care, it might 
appear, should enable any- 
one to can meats—and. ap- 
parently this view has been 
widely accepted within and 
without the meat industry. 

But instead of being a 
simple operation, produc- 
tion of canned meats is a 
critical and exacting oper- 
ation, not to be entered into 
without careful considera- 
tion of processing require- 
ments and due regard for 
financial and other hazards 
mvolved. 


None know better than 


for many years 


technical knowledge 








What Cost to Can Meats? 


Meat canning requires special room and equip- 
ment. What investment is required to carry out 
contracts for canning government meat? 

Some equipment may be already available; the 
rest must be purchased or leased. Plant alterations 
must be considered. 

This cost will vary, depending on building alter- 
ations needed to meet B. I. A. requirements, and the 
usable equipment already on hand. 

Cost of equipment that can be purchased outright 
has been estimated as follows: 

For output of 14,400 cans per day. .$13,000.00 

For output of 28,800 cans per day.. 18,000.00 

For output of 57,600 cans per day.. 27,000.00 

Cost of alterations or additions to buildings is not 
included in the above figures. Neither is cost of 
labor or cans. 

To cost of operation must be added that of ma- 
chines that may be secured only on a rental basis. 
This cost will vary from $485 to $522 per year. 

Detailed lists of equipment required and approxi- 
mate costs for the above capacities are given in this 
article. 








meat packers who have been canning meats 
the high degree of skill, 


and experience required 
to produce good products 
with keeping qualities, and 
the infinite care and control 
needed at all times to main- 
tain correct operating con- 
ditions. 

Clean, sanitary equip- 
ment and_ surroundings 
must prevail; proper tem- 
peratures are vital; time is 
an important element. 

Product must be 
moving. 

It cannot be permitted to 
pile up at any stage of the 
operation. The interval be- 
tween parboiling and pro- 
cessing in the retorts must 
be kept as short as possible. 
There must be no delay in 
performing the various 
operations of cutting, trim- 
ming, can filling, can clos- 
ing and processing. 

Keeping this time inter- 


kept 
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LAYOUT OF SMALL CANNING DEPARTMENT TO PRODUCE 


This lay-out has a capacity up to thirty 24-oz. cans of roast beef per minute. 
Cans are taken from the empty can storage room to the empty can washer, packing table and closing machine by a 
be replaced with an exhaust box and can-closing machine if desired, 


BY HAND. 
conveyor. 


val to a minimum requires close co- 
ordination of effort. 

And it is only when the need for 
keeping meat moving at every station 
of the canning line is fully appreciated 
—and its importance cannot be over- 
emphasized—that the folly of attempt- 
ing to economize on labor or to get by 
with insufficient or inadequate equip- 
ment becomes apparent. 


Speed Is Good Insurance. 


Regardless of the volume of canned 
meats it is desired to produce, or that 
is being produced, any change in the 
layout of the canning room or addition 
of any piece of power-operated equip- 
ment to reduce the time interval be- 
tween the start and finish of the can- 
ning operation is good insurance 
against loss of product by spoilage. 

Many packers with government beef 
canning contracts, perhaps with no pre- 
vious experience in meat canning, have 
had to “start from scratch,” and not 
only plan equipment and layouts of the 
canning room but also work out can- 
ning procedure. 

The meat industry has promised its 
full support in the present emergency 
and it must make good. 


Mistakes Are Costly. 

But every packer planning to can 
meat should not forget that he cannot 
afford to make mistakes. 

Errors in meat canning procedure are 
not immediately apparent. When re- 
sults of improper processing show up 
in bulged cans the packer may be heav- 
ily involved financially. 
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In this plan the vacuum closing machine may 





When meat in cans spoils the packer 
not only loses the cost of the cans and 
the labor, power and fixed charges for 
canning, but (in the case of govern- 
ment contracts) he must also make 
good for the meat that goes bad. The 
government owns the meat, and if de- 
liveries are rejected the packer must 
settle in full. 


Layout of Canning Room Important. 


Getting started right, therefore, is of 
the utmost importance, and the first 
step in starting right is to have the 
layout of the canning room such that 
prompt, efficient processing can be done 
and equipment installed such as is 
needed to keep costs low, and eliminate 
hazards naturally attendant when con- 
siderable dependence is placed on the 
human element. 


Canning of government roast beef is 
subject to the regulations under the 
federal meat inspection law and the 
food and drugs act. Information con- 
cerning federal meat inspection for can- 
neries not regularly inspected may be 
obtained from the Bureau of Animal 
Industry, U. S. Department of Agricul- 
ture, Washington, D. C. 

In order to give an idea of the in- 
vestment necessary for a department to 
can roast beef, typical layouts pre- 
pared by the research and service de- 
partments of the American Can Co. 
are presented here. (See pages 12 and 
13.) Calculation of an approximate es- 
timate of equipment and investment 
required may be based on one or 
another of these plans. 


These layouts illustrate floor plans 











30 CANS PER MINUTE. 
TRIMMING AND CAN FILLING 


ARE DONE 


for canning plants ranging in output 
from 30 cans per minute up to 120 cans 
per minute. 


Three Typical Canning Plants, 


The type of cans used on government 
contracts is known as “404 diameter by 
309 high.” These must have a capac- 
ity of 24 oz. of meat, and be of the 
sanitary type, lithographed and printed 
in accordance with government regula- 
tions. The name and address of the 
packer must appear on the label, to- 
gether with the government establish- 
ment number. 


Basing the stated outputs of cans per 
minute on an eight-hour day, the three 
plans, described later, will have a total 
capacity as follows: 


PLAN No. 1.—Output of 30 cans per 
minute, or 14,400 cans per day, or 
21,600 lbs. of cooked meat per day, 
or approximately 33,200 lbs. of raw 
meat per day, or 166 head of cattle 
per day. (Average yield per animal, 
200 lbs.) 


PLAN No. 2.—Output of 60 cans per 
minute, or 28,800 cans per day, or 
43,200 lbs. of cooked meat per day, or 
approximately 66,400 lbs. of raw meat 
per day, or 332 head of cattle per day. 
(Average yield per animal, 200 lbs.) 


PLAN No. 3.—Output of 120 cans per 
minute, or 57,600 cans per day, 
86,400 lbs. of cooked meat per day, 
or approximately 132,800 Ibs. of raw 
meat per day, or 664 head of cattle 
per day. (Average yield per animal, 
200 lbs.) 


Layout Depends on Floor Space. 


Assuming that a technical organiza 
tion familiar with the problems of cal- 
ning meat is available, the matter of 
equipment and layout should be ap 
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proached on the basis of floor space 
required for the necessary equipment, 
and storage space for raw materials, 
empty cans and filled cans. 

The space outlined on these plans 
may be considered typical, and of a 
size sufficient to take care of the daily 
productions shown. 


Any building used for canning pur- 
poses must be provided with power 
facilities, sufficient refrigeration, prop- 
er drainage, suitable washrooms, etc. 

Other Expenses to be Figured. 

Expense involved in connection with 
any building program or remodeling of 
present buildings is not included in the 
figures given. Such figures should be 
secured from a competent architect 
familiar with packinghouse construc- 
tion. 


It will be noted from the layout that 
the floor space has been subdivided, in- 
dicating cooler storage, empty and filled 
can storage, and manufacturing space. 

In the typical layouts only one line 
of canning equipment has been pro- 
vided. In the selection of space, it is 
advisable to bear in mind possible later 
expansion of manufacturing, and to 
make provision, if possible, for an addi- 
tional line of equipment in the future. 
The cooler and storage space should be 
sufficiently large to take care of such 
an additional line. 


In fact, the plans shown might better 
be considered as a temporary installa- 
tion to take care of the emergency 
situation. No packer not now canning 
should attempt it unless he can cover 
his investment in the margin on these 
government contracts. 


These typical layouts are for a one- 
story building. However, available 
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PLANNED TO HANDLE 60 CANS PER MINUTE. 


Cross section through canning room with a capacity of sixty 24-oz. cans of roast 
beef per minute. Here are shown methods by which cost of handling meat into and 
out of the parboiling tanks and transporting empty cans may be kept low. After the 
cans are filled at the packing tables they are taken to the closing machine by a 


conveyor operating between the tables. 


The hoist for handling meat into and out 


of the parboiling tanks may be of the chain type. 


space will govern the situation. For a 

permanent canning installation a multi- 

ple-story building is recommended. 
Must Have Expert Supervision. 

The plans outlined are based on 
standard canning practice. It will be 
necessary for the packer to include in 
his organization a practical canning 
man who understands thoroughly the 
handling and processing of meat prod- 
ucts and who is familiar with U. S. in- 
spection regulations. 

To make a satisfactory production 
program, uniform deliveries of cans is 
imperative. Due to the nature of the 
package considerable warehouse space 
would have to be set aside for empty 
containers unless can shipping schedules 
are met satisfactorily. However, due 
to the unusual service offered by can 
manufacturing companies, which are lo- 
cated advantageously throughout the 
country, it usually is unnecessary for 
large can storage space, only sufficient 


space being required to store a reason- 
able quantity against an emergency. 


Where slaughtering is not done at 
the canning plant, it is essential that 
all shipments of boned beef to the plant 
be made under refrigeration. Slaugh- 
tering, chilling and boning of beef on 
government contracts may be conducted 
only under inspection of the U. S. 
Bureau of Animal Industry. 


Some refrigerated storage will be 
necessary for raw meat prior to its 
entry to the canning department. If 
refrigeration is not available, arrange- 
ments probably can be made with the 
railroad company to leave the refrig- 
erator cars in which meat is delivered 
to the plant on the siding until all of 
the meat in the car has been canned. 


Precooking the Meat. 


Since meats shrink during heat treat- 
ment, it is necessary to precook boned 
beef so that the greater part of the 
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PROVIDES FOR DOUBLING CAPACITY IF NECESSARY. 





Up to sixty 24-0z. cans of roast beef per minute can be produced with the equipment and lay-out shown here. The department 
IS so designed that production can be increased to 120 cans per minute by doubling the number of packing tables, cooking tanks 


and retorts. 


Straight line production, which keeps handling costs low and speeds up operation, is sought in all canning depart- 


ment layouts. 


Week ending September 1, 1934 
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shrinkage can be taken before the meat 
is filled into the cans, 


CUTTING UP THE MEAT.—The 
usual practice is to precook in the 2-lb. 
or 3-lb. boned pieces as they are de- 
livered to the canning room. However, 
some packers prefer to cut the boned 
meat into 1% in. to 2 in. strips before 
placing in the parboiling kettles in 
order to shorten the precooking period. 


A table approximately 4 ft. wide ana 
8 ft. long should be provided for cut- 
ting beef to suitable size for parboiling. 
The table top should be covered with 
galvanized iron, using 12-in. planks 
clamped near the edge for a wood cut- 
ting surface. The planks thus may be 
easily removed to permit cleaning of 
the table. 


In some cases meat may be cut to 
suitable size in the boning room, in 
which case this equipment will not be 
needed. In many plants packers utilize 
raw meat cutters specially designed for 
this purpose. 

PARBOILING TANKS.—Precooking 
tanks approximatetly 42 in. wide, 30 in. 
deep and 10 ft. long, or other tanks 
of equivalent total capacity, should be 
provided. These tanks may be con- 
structed of wood, black iron, stainless 
steel or galvanized iron, and may be 
heated by live steam admitted directly 
to the tank through a perforated pipe 
eg the length of the center of the 
tank. 


NOTE.—In recent government con- 
tracts an alternative method of canning 
has been included, which omits parboil- 
ing, the meat being put directly in the 
ean after being cut up, and cooked in 
the can. This shortens the processing 
time, and increases daily production of 
finished product, which is the reason the 
FSRC permits the alternative method. 
The motive is to provide sufficient capac- 
ity to keep up with the purchase of 
drought cattle by the government. In 
the opinion of many experts the omission 
of parboiling yields a mushy and less 
attractive product. 

In case this alternative method is used 
the parboiling tanks are not needed. 

LOADING AND UNLOADING THE 
* TANKS.—Where a hoist is available 
tanks can be constructed to accommo- 
date galvanized-screen-lined ordinary 
retort crates, which will facilitate load- 
ing and unloading. In this case the 
steam outlets in the tank should be 
placed so that steam is admitted be- 
neath the center of the crates. Where 
crates cannot be used, it is necessary 
to provide forks to load and unload the 
parboiling tanks. 

Direct steam is turned into the tank 
through the perforated steam pipe and 
precooking of the meat is continued at 
boiling temperature until all of the red- 
ness has disappeared from the meat. 
The parboiling period for 2- or 3-lb. 
pieces will range from 20 to 30 minutes. 
A much shorter time will be required 
for the smaller pieces. 

It has been recommended that par- 
boiling tanks be emptied of “stock” 
after each batch and refilled with fresh 
water before successive lots of meat are 
precooked. lt will be necessary to save 
only a small part of the “stock” for use 
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in preparing a broth to be filled into the 
cans of roast beef. 


CUTTING MEAT AFTER PARBOIL- 
ING.—The parboiled meat is taken 
from the precooking tanks and trucked 
to the trimming table, where all exces- 
sive fat, gristle, blood clots and connec- 
tive tissue are trimmed off. These 
trimmings are discarded. Iron-topped 
tables may be used for trimming. Each 
trimmer should be provided with a 
wooden trimming board, preferably of 
maple or other hard wood, a trimming 
knife and a sharpening steel. 


The trimmed meat may be cut into 
%- to 142-in. pieces suitable for can- 
ning. Most packers use power-type 
cutters for this purpose. Hand cutting 
of the precooked beef into smaller 
pieces may be done at the same time 
the meat is trimmed. Hand-cutting is 
slower, however, and materially re- 
duces plant production. 


CUTTING MACHINES.—Special cut- 
ing machines ordinarily are used. These 
machines are of two types: one a rotat- 
ing bow! with revolving knives, and the 
other a moving belt passing under re- 
volving knives. The former machine, 
called a “silent cutter,” is built to order 
for cutting meat to a particular size. 
The latter machine is known as a ro- 
tary meat cutter. : 

NOTE.—At the present time the manu- 
facturers of this equipment will require 
approximately six weeks to make deliv- 


ery. Packers with sausage equipment 
may have these machines already ayaij- 
able. Ordinary grinders fitted with spe- 
cial plates also may used. A plate 
having 1%- to 2-in. holes should be used, 
TRIMMING MEATS.—After cutting 
the meat it is necessary to trim to elimi- 
nate cartilage, connective tissue, blood 
clots and excess fat. Amount of trim- 
ming necessary depends on quality of 
meat. It has been suggested that gal- 
vanized iron top tables be provided on 
which to perform this operation. 


FILLING AND WEIGHING.—Since 
the packer is paid by the government 
only for the number of cans produced, 
careful filling and weighing of cans js 
important. Although hand filling is em- 
ployed almost universally for roast beef, 
a few packers use the conventional 
corned beef can stuffer, fitted with spe- 
cial parts for use on round sanitary 
type cans. Even though mechanical 
stuffers are used, it is necessary to ad- 
just weight in cans by hand filling, 


For this operation special packing 
tables of the proper length are used, 
with a conveyor to suit the production 
of the plant. Exact weight scales 
should be provided, since the fill of each 
can must be weighed. 


PREPARING THE BROTH. — At 
least one 100-gallon steam jacketed 
kettle should be provided for preparing 
the broth. In some instances two or 


(Continued on page 21.) 








Plans for Packers’ Convention 


PROGRAM featuring subjects up- 
permost in the minds of the meat 
packing industry during one of the 
most dramatic years in its recent his- 
tory is being arranged for the 29th an- 
nual convention of the Institute of 
American Meat Packers. The conven- 
tion, as previously announced, will be 
held from October 12 to 16, in Chicago. 
Outlook for livestock supplies—out- 
look for business—outlook for foreign 
trade—outlook for the industry itself— 
these are some of the subjects that 
have been scheduled. 


The sessions will be held as follows: 
Sectional Meetings. 
FRIDAY, OCTOBER 12. 

Operating Section. 

Engineering and Construction Sec- 
tion. 

Sales and Advertising Section. 

Canned Meat Division. 

SATURDAY, OCTOBER 13. 

Section on Chemistry. 

National Organization of Sausage 
Manufacturers (A division of the In- 
stitute of American Meat Packers). 

Convention Sessions. 
MONDAY AND TUESDAY, OCTOBER 15 AND 16. 
Regular convention sessions. 
TUESDAY, OCTOBER 16. 

Annual Dinner (evening). 
Packinghouse Exhibits. 

An exhibit of packinghouse equip- 


ment and supplies will be held in con- 
nection with the convention. More than 
80 per cent of the exhibit space ayail- 
able has already been reserved. The 
following list of exhibitors is announced 
by the Institute: 


Adler Company, Cincinnati, 0. 
Arkell Safety Bag Co., Chicago. 
Burning Brand Co., Chicago. 
Crescent Mfg. Co., Chicago. 
DuPont Cellophane Co., New York. 
Embossograf Corporation, New York. 


Exact Weight Scale Co., Columbus, 
Ohio. 


French Oil 
Piqua, O. 

Griffith Laboratories, Chicago. 

International Salt Co., Scranton, Pa. 

International Tag and Salesbook Co., 
Chicago. 

Johns-Manville Co., New York. 

Milprint Products Corp., Milwaukee. 

Morris Paper Mills, Chicago. 

Paperlynen Co., Chicago. 

Seaslic, Inc., Chicago. 

Shellmar Products Co., Chicago. 

William J. Stange Co., Chicago. 

Transparent Package Co., Chicago. 

United Cork Companies, Lyndhurst, 
N. J. 

U. S. Slicing Machine Co., Chicago. 

Visking Corporation, Chicago. 

Wilson and Bennett Mfg. Co., Chi- 
cago. 

Wirk Garment Industries, Inc, 
Ligonier, Ind. 


Mill Machinery Co., 
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Marked Changes in Meat Supply Situation 


What May Be Expected in the Coming Months 
As a Result of Crop and Other Conditions 


Livestock, Meat and Wool Division, U. S. Bureau 


HE very abnormal feed crop and 
; ee situation which has become 
progressively worse since early last 
summer is expected to have a marked 
effect on meat supplies during the next 
18 months. 


Relatively small supplies of pork 
products during the remainder of 1934 
will be offset by very large supplies 
of beef and lamb, resulting from the 


heavy liquidation of cattle and sheep. 


because of the widespread drought con- 
ditions. 


During 1935, however, supplies of all 
meats are expected to be considerably 
smaller than in 1934 and in other recent 
years. Decreases will be especially 
pronounced in pork and in supplies of 
the better grades of beef and of grain- 
fed lambs. 


Hog Supply and Pork Prospects. 


Pork constitutes more than half of 
the meat consumed in this country, and 
the supply of this commodity promises 
to be unusually small this coming 
winter and throughout all of next year. 
The total for the 12 months beginning 
with next October may be the smallest 
in 20 years, if the available records on 
pig production this year prove to be a 
reliable indicator of forthcoming market 
supplies. 


The 1934 spring pig crop, as indi- 
cated by the June pig survey conducted 
by the Bureau of Agricultural Econom- 
ics, was 28 per cent smaller than the 
spring pig crop of last year. These 
pigs will be marketed largely from next 
October to early April, 1935. 

If corn should be relatively plentiful 
next fall and winter, hogs would prob- 
ably be fed to heavier weights than 
usual, and these weight increases would 
offset in part the decrease in the num- 
ber of hogs raised, but the outlook for 
the corn crop indicates that corn will 
be scarce. Weather conditions have 
been generally unfavorable for the 
growing crop and there is every indica- 
tion that the total harvest will be con- 
siderably smaller than that indicated 
by conditions prevailing as of July 1. 


Smallest Pig Crop in 20 Years. 


The June pig survey indicated a pros- 
pective decrease of 38 per cent in the 


Week ending September 1, 1934 


By C. A. BURMEISTER 


Agricultural E 





number of sows to farrow this fall. If 
the decrease proves to be as great as 
indicated and the number of pigs saved 
per litter is about average, the total 
1934 pig crop will be the smallest in at 
least 20 years, and the federally-in- 
spected slaughter of hogs from this 
crop may not exceed 37,000,000 head. 


The slaughter from the 1932 crop 
totaled more than 47,000,000 head, and 
that from the 1933 crop is expected to 
be about 44,000,000 head. In addition 
to the federally inspected commercial 
slaughter, the 1933 pig crop also con- 
tributed the 6,000,000 pigs slaughtered 


of 


early last fall in connection with the 
emergency hog production control pro- 
gram of the Agricultural Adjustment 
Administration. 


The very unfavorable prospects for 
the corn crop in the last six weeks, to- 
gether with other unfavorable factors, 
very likely have caused hog producers 
to take further steps to reduce the 1934 
fall pig crop rather than increase it 
above the intentions indicated in the 
June survey. 


Causes of the Decrease. 


Decrease in the pig crop this year is 
partly the result of the hog production 
(Continued on page 19.) 


Hog Prices Reach Pre-War Parity 


OG price top at Chicago on August 

29 was $8.05, the highest since 
August 6, 1931. With the $2.25 proc- 
essing tax added, this would make a 
hog top of $10.30. 


Average market price for the years 
1909-1914 was $8.80. This is the goal 
of the AAA plan in restoring purchas- 


ing power of the farmer, and it was 
reached just a year after the hog re- 
duction program went into effect. 


Processing taxes were applied with 
the idea of supplying the deficiency in 
the farmer’s income. Continuance of 
such hog market levels will stimulate 
discussion of the possibility of a reduc- 
tion or abolition of the hog processing 
tax. 

Immediately after the strike of live- 
stock handlers in Chicago, which tied 
up market operations for a time, hog 
top stood at $5.15. That was on Mon- 
day, August 6. The best price that 
week was $5.40, while the following 
week witnessed a peak of $6.65. 

Late last week a top price of $7.50 
was scored. In the 17 market days, 
excluding Saturdays, top hog price 
jumped from $5.15 to $8.05, or $2.50 
per hundredweight, one of the most 
sensational advances on record for so 
short a time. A year ago at this time 
top on hogs stood at $4.50, while the 
same week in 1932 saw hogs selling at 
$4.85 downward. 

Sharp supply curtailment was the 
main bullish influence in the price ad- 
vance. Receipts continued small this 
week at all centers, indicating—accord- 
ing to the U. S. Bureau of Agricultural 
Economics—that Chicago will have a 
total of less than 350,000 head for 
August, against 562,000 during the 
same month a year earlier. Shipper 


demand has been comparatively broad 
all month. Seven main markets drew 
157,100 hogs this week, 149,000 head 
last week and 263,000 during the four- 
day period a year ago. 

Prices for both green and cured pork 
cuts continued their advance during 
the first four days of the current week. 
Compared with Monday, regular green 
hams on Thursday were up %c; green 
boiling hams, up %c; skinned hams, 
up %c; green picnics, steady to %4c 
up; bellies, %c up; D.S. bellies, up %c; 
fat backs, up 1c; loins, 1e up; butts, 
le up. 

A factor in the product price advance 
has been the scarcity of offerings of 
many cuts, particularly green regular 
hams, green skinned hams, green 
picnics, etc. D. S. meats continue in 
unusual demand and fat backs have 
been unusually strong. Production of 
most cuts is running far below normal. 
As a consequence stocks in storage are 
being lowered rapidly. 


ea ARP 
CATTLE AND BEEF PRICE RISE. 


All grades and classes of cattle scored 
another rather spectacular upturn dur- 
ing the week. Broad shipper demand 
was the main stimulating factor on 
steers and well-finished light and long 
yearlings. 

The price advance in the cattle mar- 
ket was scored in the face of increased 
receipts, last week’s price upturn pull- 
ing more cattle from all grazing and 
feeding sections. Receipts at seven 
markets the first four days of the cur- 
rent week were approximately 50,000 
head greater than the corresponding 
period a week earlier. 

Dressed beef prices have advanced 
all the way from $3.00 to $5.00. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Thuringer and Salami 


Manufacture of thuringer and salami 
is increasing among sausage manufac- 
turers who had not previously made dry 
sausage. 

In response to many requests the fol- 
lowing suggestions from a qualified 
sausage expert are given in detail. They 
may be adapted to manufacturing prac- 
tices already in use or they may sug- 
gest new methods to be followed for 
improved results. 


Curing the Meats. 

For each 100 lbs. of meat, whether 
to be used for thuringer or for salami, 
the following curing ingredients are 
suggested: 

3 Ibs. salt 

2% oz. nitrate of soda 

¥% oz. sodium nitrite, dissolved in a 
half glass of water. 

After the meat has been run through 
the 1-in. plate, and placed in a cool dry 
room for 24 hours, it should then be 
ground ‘through the smaller plate as 
follows: Beef for thuringer or soft 
summer sausage should be ground 
through the very fine plate twice; also 
beef hearts, if they are to be used. 
The pork should be ground through the 
¥%-in. plate once. 

Place the beef and pork in the mixer. 
Add 6 oz. white pepper, 2 oz. ground 
coriander, and the curing ingredients 
listed above. Sprinkle the salt and ni- 
trate in slowly; next the dissolved ni- 
trite as the mixer rotates. 


Place the meat on boards or in pans 
prepared for such curing for at least 
three days in the chill room at a tem- 
perature of about 45 degs. 

Return to the mixer and add an espe- 
cially prepared seasoning made as fol- 
‘lows: 4% pt. of scalded vinegar, 45 deg. 
strength, with 10 oz. sugar, 4 drops of 
oil of cloves, 2 tablespoons of mapleine. 
This mixture may be made up in a 
larger quantity and kept in a gallon 
bottle ready for instant use. Three or 
four ounces of whole white pepper may 
be added to each 100 lbs. of meat in the 
mixer, if desired. 


Thuringer No. 1. 


Large pork butts, 40 lbs., and large 
solid beef chucks, 60 lbs. are the choice 
meats for fine thuringer. 

After the meat has been mixed the 
second time, on returning from the chill 
room it should be stuffed in large bungs, 
either plain or sewed, or in a similar 
cellulose container, as tight as the cas- 
ing will permit. The stuffed sausages 
should be hung in the chill room at a 
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temperature of about 65 degs. F. for 
three or four days, until they are a 
nice red. 

Next place them in the smokehouse 
at a temperature of about 80 degs. F., 
or as near this possible. Smoke about 
2 days with this cold smoke. The third 
day the temperature should be gradu- 
ally raised until it is about 110 degs. 

These directions are for product 
made with frozen pork. Should the 
pork be fresh and unfrozen, it is abso- 
lutely necessary that the temperature 
in the center of the sausage should 
reach 137 degs. F. before it is removed 
from the smokehouse. Government 
regulations require this. 


Thuringer No. 2. 

Frozen pork belly trimimngs may be 
substituted for the pork butts in this 
formula, about 40 lbs. to each 100-Ib. 
batch, and 60 lbs. good solid lean beef. 
Care should be taken that all the sinews 
are removed from the beef when sa- 
lami or thuringer meats are being pre- 
pared. 

Thuringer No. 3. 

Split and wash 25 Ibs. beef hearts, 
drain them dry on a screen; 35 lbs. of 
frozen belly trimings, 40 lbs. of regular 
beef trimmings. This, too, should be 
dried for 24 hours, spread out not more 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it shown green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on “Sau- 
sage Spoilage.” 


EE Or cae t eke bee ceeenadevante 


City 


ee ee es 


Enclosed find a 10c stamp. 























than 4 in. thick in the dry chill room 
before it is ground and mixed for the 
sausage. It may be ground and sea. 
soned the same as already outlined, 
The cure, stuffing and smoking are the 
same. 

Mould in Dry Sausage. 


Many processors have complained 
about their dry sausage department 
having a great deal of trouble with 
mildew or mould. This may be due to 
two or more causes: First, the air-con- 
ditioned room or dry room may not 
have been functioning uniformly during 
the dry hot weather; second, the room 
may have been overloaded, which natu- 
rally would cause an abundance of 
humidity in the room. 

The manufacture and cure of both 
salami and summer sausage is very 
simple, provided the manufacturer has 
facilities for such sausage. Even be- 
fore air-conditioned rooms were used it 
was posisble to make fine salami and 
thuringer, which was usually placed by 
itself on an upper floor, either open or 
just screened in. This is very easy from 
October 1 to May 1, but through the 
warm months, especially in warm 
climates, an air-conditioned or dry chill 
room is required. 


Wrinkles in Sausage. 


In cases where dry sausage might be 
wrinkled when removed from the 
smokehouse it is an easy matter to re- 
move the wrinkles by dipping the sau- 
sage into a barrel of slowly boiling 
water that contains a pail of salt and 
a pail of vinegar. The salt and vinegar 
should be well stirred in the boiling vat. 
This helps to prevent mildew and will 
shrink the casings very tight, so thac 
all wrinkles will be removed. The sau- 
sage should be immersed slowly four or 
five times in this barerl or tierce of 
boiling water containing the salt and 
vinegar. 

Salami No. 1. 

Salami may be made as follows: 


If the salami is to be slow-smoked— 
which it is far superior to any other 
method — it should be placed in the 
smokehouse at the same temperature as 
the thuringer previously described, near 
80 to 85 degs. F. at the start. The 
third day the temperature may be 
raised to as much as 110 degs., but no 
more. That is, if the pork used in the 
salami is frozen. Otherwise, the salami 
will have to be smoked to a tempera- 
ture of 137 degs. F. in the center, or it 
will have to be cooked after it is smoked 
until such temperatures are reached in 
the center. 
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To make a fine salami use: 
60 lbs. of large pork butts 
40 lbs. of good beef chucks free of 
all sinews. 


The butts should be frozen, the beef 
should be run through a fine plate twice, 
the same as thuringer, and the pork 
through the 4-in. plate. It should then 
be placed in the mixer. Add 2 oz. garlic 
or its equivalent in powder, preferably 
fresh garlic chopped. Where fresh gar- 
lic is used it should be run through the 
fine plate with the beef. The cure is 
the same as thuringer. Ad 2 oz. cori- 
ander, 7 0z. white pepper, 4% lb. sugar. 
Mix well, then spread on boards for 
three days at the same temperature 
used for soft summer sausage. When 
it is returned to the mixer after three 
days, the same sweet-sour seasoning 
used in soft summer product may be 
used, or as a substitute use 2 qts. of 
strong sour wine. 

The sausage should be stuffed in 
large beef middles and smoked before it 
is tied. As soon as it is removed from 
the smokehouse, while it is still warm, 
it should be tied tight and carefully to 
make a neat job. The string should 
not be more than % in. apart. After 
this has hung for about one week it is 
then ready for consumption. 

Beef hearts may also be used in sa- 
lami, the same as in thuringer. There 
are two advantages in using beef hearts 
in dry sausage; first, this makes the 
sausage tender; second, it helps use up 
the surplus beef hearts. 


Salami No. 2. 


Salami, hard and soft, may be made 
as follows: 


50 lbs. frozen pork belly trimmings 
50 lbs. beef trimmings, free of all 
sinews 


or 
25 Ibs. well trimmed beef hearts, 


wi 
35 Ibs. beef trimmings, 
40 lbs. pork belly trimmings. 


Either combination is very good. 


This should be cured, stuffed, sea- 
soned and smoked the same as Salami 
No. 1. When soft salami is needed, the 
above may be removed from the smoke- 
house after 24 hours smoking and 
cooked at about 150 degs. F. in a tank 
for about 1 hour and 45 minutes, or 
until the temperature in the center of 
the sausage is 137 or 138 degs. Then 
it may be removed and tied. This is an 
excellent soft salami. 


Salami No. 3. 
Use 30 lbs. beef hearts, 
30 lbs. lean beef trimimngs, run 
through the fine plate twice, 
40 lbs. clear blade fat trimings, 


which must be free of all lean to avoid 
trichinosis germs. Run the pork through 
the %-in. plate. Mix, season and cure 
the same as No. 1 and 2, except 48 
hours smoking is sufficient. It should 
be finished at a temperature of about 
110 degs. 

If the fat pork trimimngs are care- 
fully prepared, so that no lean remains 
on them, there is no danger of germs in 
this sausage. It may be either sold 
for dry sausage, or it may be cooked 
m a tank for two hours at 140 to 145 
degs. F. for soft salami. 
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Construction and Maintenance 


A column for the packinghouse operating executive 
and those whose responsibility it is to keep the plant in 
a state of high production efficiency. 

Comments or criticism is invited on what appears 
here, and suggestions for further improvement are 
solicited. Address Editor, THE NATIONAL PROVISIONER, 


Chicago, IIl. 











Modernizing the Power Plant 
By W. F. SCHAPHORST, M. E. 

Modern packing power plants are so 
much more economical and efficient 
than those of ten years ago that owners 
of old plants are showing concern over 
the state of affairs. They are wonder- 
ing what can be done, if anything. 

Will it be necessary to start all over 
again and build a new power plant, or 
can the present plant be rehabilitated ? 
Can it be made capable of competing 
with modern plants? 

These are important questions. 

In most instances the old plant—par- 
ticularly the boiler plant—can be mod- 
ernized without great cost. In some in- 
stances it can be made better than cer- 
tain so-called modern plants. The thing 
to do is to modernize the equipment, 
just as you do in the killing and pro- 
cessing departments. 





Steam and Power 
Savings 
If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 
Others are doing it. 


Surveys of packers’ heat and 
power conditions made by a num- 
ber of oe in a variety of 
packing plants show tremendous 


possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PrRo- 
VISIONER. 

When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- 
tains, fill out and return at once 
the following coupon: 

The National Provisioner 


407 So. Dearborn st., 
Chicago. 


Please reserve for me........... 
copies of “PAYING. DIVIDENDS 
THROUGH THE POWER HOUSE”, 
when issued, and mail to the fol- 
lowing address: 























Any thinking person will realize that 
heat will pass through an old boiler 
plate and an old tube as readily as it 
will pass through a new plate, provided 
the plate is kept clean. As a matter 
of fact there should be a slight im- 
provement with age, because boiler 
plates and tubes usually become slight- 
ly thinner. 

Keep Boiler Tubes Clean. 


The boiler whose heating surface does 
not change with age is a rarity. There- 
fore, arrange to keep the tubes per- 
fectly clean inside and out. The mod- 
ern method is to keep boiler water so 
pure that no scale will be deposited. 
Install cleaning devices. By installing 
a soot cleaner all ash and soot may be 
kept off the outside of the tubes. 

Put the boiler itself in A-1 condition, 
and then get after and improve com- 
bustion. It is as important to have 
complete and proper combustion as it 
is to have perfectly clean heating sur- 
faces. 

Get Better Combustion. 


Almost invariably combustion effi- 
ciency can be improved by increasing 
furnace volume. This is accomplished 
by installing modern boiler baffle walls 
and sometimes modern furnace lining. 

There must be no air leakage through 
boiler baffle walls. And there must be 
no heat leakage through the outside 
boiler walls. Proper baffle wall design 
will give the correct gas velocity 
through the passes of the boiler. 
There will be no slagging. Be sure 
to avoid cracking or breaking. Don’t 
install cheap equipment. 


A steam superheater, perhaps, should 
be installed; perhaps a feed water heat- 
er; perhaps an automatic feed water 
regulator. Or a modern damper regu- 
lator, steam purifier, steam traps, auto- 
matic combustion control system, pump 
governor, steam flow meter, etc. 


All of these devices are of great im- 
portance in the modernization of meat 
power plants. 

It is possible to'do almost anything 
to an old boiler plant with the exception 
of making the old boiler stronger. Such 


a thing can be done, of course, but it is 
not economically practical. 
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Here is a new truck tire—a new 
type of truck tire—built for high-speed hauling on 


today’s improved highways. It gives you longer, 
more economical service —the kind of service de. 
manded of tires used by packers, meat manufac. 
turers and meat wholesalers. 


You've been told that you can’t get long mileage in 
high-speed service and full non-skid protection from 
the same tire—that you had to sacrifice one for the 
other. Now you can. Type “‘H’’ All-Weather gives 
you both .. . and more. 


Everything you want in a truck tire for long hauls at 
high speeds you get with the new Type “‘H’’ All- 
Weather. You get real traction, full non-skid pro- 
tection, more miles, longer non-skid life than any 
other tire, no cupping, no groove-cracks, no inter- 
nal overheating—and all of the other basic and exclu- 
sive superiorities that ONLY Goodyear Truck Tires 
can give you. 


Type “‘H’’ All-Weather is a MONEY SAVER if there 
ever was one. 


See and learn more of this amazing new truck tire. 
There is a Goodyear dealer near you. 
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Meat Demand Continues Though 
Conditions Cause Price Rise 


EDUCTION in meat supplies as a 
R result of drought conditions and 
government control plans, and conse- 
quent increase in meat prices, will not 
cause a change in the meat-eating hab- 
its of the American people. Markets 
are excited and prices rising, but it is 
not anticipated that this will have any 
revolutionary effect on meat consump- 
tion. 

“Although there will be a substantial 
reduction in the amount of meat avail- 
able for consumption in coming months 
as a result of the government produc- 
tion control program and the effects of 
the drought, meat undoubtedly will con- 
tinue to form an important part of the 
dietary of the American people,” says 
Wm. Whitfield Woods, president of the 
Institute of American Meat Packers. 


“There has been a substantial im- 
provement in prices of hogs in recent 
weeks, and they are now higher than 
they have been at any time since May, 
1931. Prices of cattle also are gen- 
erally higher than they were a few 
weeks ago. An accumulation of factors 
rather than any one specific cause has 
been responsible for the advances. 


“Demand for meat and meat products 
and amount of money which consumers 
have to pay for a given supply of meat 
are the factors which determine the 
amount of money the packing industry 
can pay for meat-producing animals. 
Demand for meat has been relatively 
brisk in recent weeks. This fact, 
coupled with the drought and other fac- 
tors which have tended to reduce the 
supplies of livestock, have resulted in 
a situation in which the demand for 
meat is concentrated on a somewhat 
smaller supply. In consequence, prices 
of meat have shown improvement, and 
packers have been able to make pay- 
ments for livestock to the amount of 
nearly $632,000,000 in the first seven 
months of 1934—an increase of $64,- 
000,000 over the same period of 1933. 

“Prices of meat have advanced, of 
course. That is why it has been pos- 
sible for packers to pay producers more 
for their livestock. A comparison of 
present prices of meat at wholesale 
with those of six months ago shows 
that the advances have ranged from 
40 to 50 per cent in the case of cuts 
of fresh pork and 25 to 50 per cent in 
the case of smoked meats. During the 
same period prices of hogs have in- 
creased about 50 per cent. Prices of 
beef also have advanced substantially, 


be prices of lamb have declined some- 
a 


hat. 


“Tf demand of consumers for meat 
products is maintained at the present 
level, and if the reduction in supplies 
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contemplated by the government as a 
result of drought conditions material- 
izes, it is probable that meat prices will 
be affected further. 


“However, meat prices are subject to 
an automatic and efficient system of 
checks and balances. When the price 
of meat reaches a point higher than 
that indicated by consumer purchasing 
power, consumers buy less meat and 
purchase other foods instead. Because 
meat is perishable, the price has to be 
at the level which will permit all of the 
available supply to move quickly into 
consumption. If the price level becomes 
too high, the lack of demand brings the 
price promptly to a figure which will 
allow the meat to sell. In that way the 
status of consumers’ purchasing power 
determines definitely the maximum 
price which can be obtained for a given 
supply of live stock or meat. 

“Increase in prices has been, of 
course, greatly beneficial to live stock 
producers, as the figures on aggregate 
payments for live stock indicate. It 
has also been helpful to some extent 
to the meat packing industry in that it 
has increased the value of inventories. 
Profits in the packing industry, how- 
ever, are not a factor in prices of meat 
at retail and are a negligible factor in 
prices of livestock. In 1933 the indus- 
try made a profit equivalent to about 
one-seventh of a cent per pound of 
live stock handled.” 


— 
MEAT SUPPLY SITUATION. 


(Continued from page 15.) 
control program, although the very un- 
favorable relationship between hog 
prices and corn prices that has existed 
since May, 1933, has been a major con- 
tributing factor. 

During all months but one since May 
last year the hog-corn ratio has been 
below 10 and since March of this year 
it has been below 8. In June it reached 
6.3 which is the lowest ratio reported 
since records were first kept in 1910. 

In all previous periods when the ratio 
was maintained below 10 for several 
months, as it has been in the past year, 
hog growers reduced production greatly 
and slaughter supplies of hogs during 
the following 18 to 24 months were 
much below average. An outstanding 
example of such reduction was when 
federally-inspected slaughter of hogs 
dropped from nearly 54,000,000 head in 
the marketing year, 1923-24, to 46,000,- 
000 in 1924-25 and down to about 
41,000,000 in 1925-26. This curtailment 
in slaughter followed a period of low 
hog-corn ratios extending from March, 
1923, to February, 1925. Hog slaughter 
was also reduced in 1902 and 1903 fol- 
lowing the very short corn crop of 1901. 


Cattle and Beef Situation. 


Slaughter of cattle and calves during 
the first half of this year was unusually 
large and is expected to be very large 
during the remainder of the year. 
Federally-inspected slaughter of cattle 
in the first 6 months was about 26 
per cent larger than in the correspond- 
ing period of both 1933 and the 5-year 


average. Calf slaughter in this period 
was increased about 32 per cent over 
that of a year earlier and 34 per cent 
over the 5-year average. 

Slaughter of cattle began increasing 
in the spring of 1933 following the 
downward trend which started in 1926. 
The upturn in slaughter during the last 
15 months reflects the increase in cattle 
numbers on farms that has been under 
way since 1928. 


Heretofore there has always been a 
lag of about three years between the 
beginning of the upturn in cattle 
numbers on farms and the beginning of 
the increase in cattle slaughter follow- 
ing the increase in numbers. The lag 
this time was much longer, amounting 
to five years instead of three, and the 
greater interval apparently was caused 
by the sharp drop in cattle prices, espe- 
cially those of cows, during the period 
of the business depression. 


Drought Alters the Trend. 


The period of increasing cattle slaugh- 
ter following an increase in numbers 
usually is 4 to 7 years in length, and 
since 1934 is the second year of the 
current upswing in slaughter, it would 
be logical under normal conditions to 
assume that another increase would 
occur next year. In view of the abnor- 
mal situation caused by the drought, 
however, cattle slaughter next year will 
most likely be smaller than that of 
1984. 

Beginning in June the Agricultural 
Adjustment Administration started pur- 
chasing cattle and calves in the drought 
areas as part of its program for 
drought relief and the reduction of the 
cattle surplus, and by July 25 had pur- 
chased about 1,500,000 head, of which 
less than half had been slaughtered to 
that date. 

Buying and slaughtering operations 
for the government are likely to be 
continued on a large scale during the 
remainder of the year. In addition, 
slaughter for commercial distribution 
is expected to be very much larger than 
average because of the forced market- 
ings of cattle from drought areas. This 
heavy slaughter for both government 
and commercial account during the 
second half of 1934, together with the 
large commercial slaughter in the first 
half of the year, will no doubt reduce 
total cattle numbers considerably by 
January 1, 1935. 

The prospective shortage in feed 
crops this fall undoubtedly will result 
in many fewer cattle being placed on 
feed for next winter and spring than 
have been fed out in previous winters. 
Furthermore, the length of the feeding 
period probably will be much shorter 
than usual, consequently there will be 
fewer well-finished cattle in the market 
supply and a larger proportion of the 
short-fed kinds. 

With fewer cattle placed in feed lots 
and with government purchases remov- 
ing large numbers of the lower grades 
that might be carried over and mar- 
keted next year, the total supply of 
cattle for slaughter in 1985 is expected 
to be considerably smaller than that of 
1934. The supply of well-finished steers 
undoubtedly will be much smaller than 
average and very much smaller than 
the unusually large supplies which came 
on the market in late 1933 and the first 
half of 1934. 


(Continued on page 26.) 
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Cross section view of the dissolver of the LIXATE Process for Making Brine 


The LIXATE Process for making brine 


—a process by which crystal clear brine —the kind 
required for pickling high quality pork products—is made 
economically from rock salt. The LIXATE Process, 
developed by International Salt Company, is making 
remarkable savings in brine production and brine hand- 
ling costs in meat packing and other industries. 

The LIXATE Process cuts costs in three ways— by reduc- 
ing the labor cost of handling salt; by lowering costs of 
brine production; and by economies in handling brine. 

The brine produced is uniformly saturated, testing 
within two-tenths of one per cent of the theoretical per- 
centage of c. p. Sodium Chloride in a brine solution of 
100 Salometer degrees at 60° Fahrenheit. 

The LIXATE Process uses recommended grades of 
International Rock Salt — Retsof, Detroit and Avery 


brands. Long used for many other purposes in meat 
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packing, International Rock Salt can also be used for 
making premium quality brine for every use. 

For more detailed information about this cost-cutting 
process, write for a copy of the new book, ““The LIXATE 
Process for Making Brine,” sent free on request. 


A SALT FOR EVERY PURPOSE IN THE 
HOME, IN AGRICULTURE AND INDUSTRY 


INTERNATIONAL 
SALT COMPANY 


GENERAL OFFICES: SCRANTON, PA., and NEW YORK CITY 


REFINERIES: Watkins Glen, N. Y. Ludlowville, N.Y. + Avery Island, La 
MINES: Retsof, N.Y. «© Detroit, Mich. +« Avery Island, La. 

SALES OFFICES: Pittsburgh, Pa. * Philadelphia, Pa. » Newark, N.J- ¥ 

Baltimore, Md. + Buffalo, N.Y. * Boston, Mass. « St. Louis, Mo. * Atlanta,Ga.  aneanet 


Cincinnati, Ohio * New Orleaus, La. * New York, N.Y. * Richmond, Va. 
The National Provisioner 
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Refrigeration and Frozen Foods 















Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 








OILS IN REFRIGERANTS. 


Refrigerating compressors require 
oils with somewhat special properties. 
The cylinder walls are exposed inter- 
nally to the low temperature of suc- 
tion gas, as well as to the hot gas after 
compression, and externally are, in all 
but small sizes, water cooled. Hence 
the oil film that coats the cylinder walls 
is not subject to excessive high tem- 
perature. 

A speaker before the New Zealand 
Association of Refrigeration recently 
called attention to the fact, however, 
that in the discharge valves tempera- 
tures of from 200 to 250 degs. Fahr. 
are present in normal compressor op- 
eration and slightly higher tempera- 
tures prevail under extreme conditions. 
The oil must retain sufficient body at 
these temperatures to reduce atomiza- 
tion to a minimum. 


Oil is a poor conductor of heat and 
it is just as important to keep the oil 
from the heat conducting surfaces of 
refrigerating systems as it is to keep it 
away from the plates of a boiler. 


It is therefore necessary to use as 
little oil as will maintain a satisfac- 
tory lubricating and sealing film on 
cylinder and rod. Despite precautions, 
some oil does find its way into the 
cooling coils, and it is here that low 
temperature pour test is important. An 
oil which will not flow freely at the 
temperatures encountered will form a 
thick coating on parts of the coils and 
greatly retard heat flow. 

Ammonia and carbon dioxide have 
practically no chemical effect on refined 
lubricating oils, carbon dioxide being 
particularly inert. Sulfur dioxide, how- 
ever, in the presence of even a trace 
of moisture, has a strong action on un- 
saturated hydrocarbons in oil. 

It is these unsaturated hydrocarbons 
which mainly compose the coloring 
matter in oil, but they can be removed 
by suitable treatment which results in 
a water-white oil. 

These white oils are generally used 
for SO: compressors and form no sticky 
deposits, as the refrigerant has no fur- 
ther action on them. Unfortunately, 
the unsaturated hydrocarbons greatly 
assist in the formation of a strong 
lubricating film, so that their removal 
necessitates the use of a heavier bodied 
oil to give the required protection. Di- 
lution of the oil with absorbed refrig- 
erant also reduced its viscosity and is a 
further reason for the use of a heavy 
bodied oil. 

_ The principal danger of chemical ac- 
tion occurs when oil and liquid SO, are 
m contact under conditions of high 
pressure and temperature, when there 
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is a possibility of formation of tarry 
deposits due to the polymerizing of cer- 
tain of the constituents of even well re- 
fined oils. 

In the case of methyl chloride ma- 
chines, the chemical effect is not a 
factor, it being simply a question of ad- 
justing the viscosity to ensure the 
necessary working viscosity when aver- 
age conditions of dilution are reached 
in service. It is, of course, necessary 
to ensure that the pour test is suffi- 
ciently low to care for the low tempera- 
tures experienced. 

The refrigerant F-12 is non-corro- 
sive and non-toxic, but in miscible in 
all proportions in petroleum products; 
it is therefore necessary to use some- 
what heavier bodied lubricating oils 
than with other types of refrigerant. 

Bearing lubrication of refrigerating 
compressors follows the usual practice 
with general machinery, except that 
with certain types of enclosed crank- 
case machines it is necessary to use the 
same oil for bearings as for the com- 
pressor cylinders. As normal refrig- 
erator oils are somewhat lower in vis- 
cosity than oils used in general bear- 
ings, designers of these compressors al- 
low ample bearing surfaces so as to 
reduce the unit load and enable film 
lubrication to be maintained with such 
low viscosity oils. 

Film lubrication is a function of the 
peripheral speed of the journal and the 
viscosity of the oil but it is very largely 
influenced by the shape of the bearing 
surfaces. 


fe 

N.A.P.R.E. ANNUAL CONVENTION. 

The twenty-eighth annual convention 
of the National Association of Practi- 
cal Refrigerating Engineers will be held 
in Springfield, Ill., November 1, 2, 3 and 
4, 1934. The program, according to 
Secretary Emerson Brandt, will testify 
the width of the field which the asso- 
ciation’s educational work covers. The 
various divisions included in the educa- 
tional program are dairy, brewery, air 
conditioning, ice plant work and vari- 
ous phases of general refrigeration 
work and applications. Each educa- 
tional session will be opened with a 
question box at which time questions 
and problems confronting the members 
in their daily work will be solved 
through the efforts of the group. 


fe - 
FIX LOUISIANA ICE PRICES. 


An order declaring an emergency to 
exist in the ice industry in the com- 
petitive area comprising the parishes 
of Orleans, Jefferson and St. Bernard, 
La., has been signed by National Re- 
covery Administrator Hugh S. Johnson. 
The cause assigned was given as de- 
structive price cutting due to excessive 
over-production. Rates were specified 
which for a period of ninety days from 
August 8, no member can sell under. 
Also, within ten days of the date of the 
order, members are required to file 


price lists no lower than the rates given 
in the order. 


REFRIGERATION NOTES. 


The ice storage plant of the Wilson 
Packing Co., Albert Lea, Minn., re- 
cently destroyed by fire, is to be re- 
built as.soon as insurance adjustments 
are made. 


The H. Sokolik Packing Co., 1719 N. 
Vandeventer, St. Louis, Mo., is taking 
bids on addition to plant to include re- 
frigeration. 


The Retail Butchers Corp., Elliott 
place and Atlantic ave., Brooklyn, N. Y., 
has let the contract for alteration to 
cold storage plant to Miller-Levin Co., 
364 W. 34th st. 


The Greencastle Ice & Cold Storage, 
Inc., Greencastle, Pa., has awarded con- 
tract for erection of a large addition to 
its plant in the north end of town. 


The C. O. D. Market, Palouse, Wash., 
has installed a new refrigeration unit 
with large cold storage room contain- 
ing 300 lockers for the use of cus- 
tomers. 

The Eau Claire Cold Storage Corp., 
Eau Claire, Wis., plans to rebuild re- 
frigerator and cold storage plant at a 
cost of $20,000. C. W. Churchill is the 
secretary. 

Maryland Refrigeration Co., 609 S. 
Eutaw st., Baltimore, Md., has leased 
a tte | warehouse at 121 N. Greene 


st. and will occupy after improvements 
have been completed. 
~~ -Se-—— 


MEAT CANNING OPERATIONS. 

(Continued from page 14.) 
more kettles will be required, depend- 
ing upon concentration of broth required 
to meet specifications for the product. 
These kettles should be arranged so 
that hot broth can be delivered to con- 
tainers at either the feed or discharge 
end of filling tables. Here operators 
provided with dipper measures can 
place the proper amount of broth in 
each can. 

CAN CLOSING MACHINES.—After 
cans are filled and weighed some pack- 
ers close them under a_ mechanical 
vacuum with a vacuum closing machine. 
If desired, the filled containers may be 
exhausted in a conventional steam ex- 
haust box, should this equipment be 
available, although it is not as desirable 
as a closing machine. The exhaust 
period should be long enough to obtain 
a closing temperature of 165 to 170° F. 
After closure the cans should be proc- 
essed without delay. 

WASHING THE CANS.—Some ar- 
rangement should be made for washing 
cans before processing. If washing is 
not done until after processing, a rela- 
tively strong alkali is necessary to re- 
move grease, which may result in con- 
siderable damage to cans. A short con- 
veyor passing through hot water sprays 
that contact all surfaces of the can is 
ordinarily sufficient to remove the 
grease from the can just after closing. 

The hot washing water may be re- 
used. But if this is done the out-take 
from the supply tank should be located 
a few inches from the bottom. Grease 
will collect on the surface of the water 
in the tanks, and particles of meat will 
settle to the bottom. A strainer should 
be installed in the line from the tank 
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Replace 
Old Doors 


which lose you money daily, 
with modern, sturdy 


JAMISON -BUILT 
DOORS 
—with or without 
TRACK PORT 


Based on longest specialized 
experience, engineered to 
meet every modern need, built 


for durability, speed and econ- 


FOR STRENGTH, SPEED AND 
LONG-LIFE PROTECTION 








STANDARD 
COOLER DOOR — 
strongest door made, 
pera’ 
Extra heavy adjusta 


Wedgetight Sisteece. 
QUNiSOrTL 

6 Stevenson <@ Hagerstown, Md. U.S, A. 

Cold St Doors Branches and Agents in all 








omy in operation. 





Check Your 
Doors Now 


Do frost lines show waste of 
costly refrigeration? Are 
doors sagging, warped, swollen 
or rotted? Is the hardware 
wornout, obsolete, inefficient? 


Tell us your problem—let us 

D suggest the proper door to 
has Improved No. 81 saye money and make more 
Stevenson Hinge Guard for you. 


on lower hinge. No leaf 
JAMISON COLD 


hinge is safe without it. 
STORAGE DOOR CO. 
JAMISON, STEVENSON & VICTOR 
DOORS 


STANDA 


Principal Cities 











Make Your Cooler More Efficient— More 


Profitable—with an ATIC ION -Al R 


Throughout the meat industry—packing 
plants, sausage makers, abattoirs, whole- 
salers, retailers—Action-Air is bringing 
new efficiency to coolers at unusually low 
cost. 


Action-Air is an investment that pays divi- 
dends. Here’s what it does, depending 
upon specific conditions to be corrected: 
Balances temperature throughout entire 
cooler. 
Reduces shrinkage, spoilage and trim- 
ming. 
Controls ice on coils. 
Reduces operating costs. 
Banishes excess moisture, mold and 
musty odors. 
Prevents transfer of odors among prod- 
ucts. 
Action-Air is easy to install and econom- 
ical to operate. It requires no new refrig- 
eration equipment, and does not take up 
valuable floor space or head room. Write 
for complete details. 


THE BROWN corr. 


124 CHESTER ST. SYRACUSE, N. Y. 





A Few Territories Still Open 
for Live Representatives. 
Applications Invited 
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to prevent clogging of sprays by par- 
ticles of meat drawn from the tank. 

PROCESSING AND COOLING.— 
Standard vertical or horizontal retorts 
are generally used for processing. 
Number of retorts required depends on 
production of the plant and capacity of 
retorts used. The process generally 
used for the 404 X 309 high can is 150 
minutes at 240 degs. Fahr., or 110 
minutes at 250 degs. Fahr. 


Pressure cooling of cans after proc- 
essing will not be necessary if a good 
vacuum has been established in the 
closed cans, either by thermal or me- 
chanical means. 


A come-up period of 8 to 10 minutes 
is generally used to bring the retort to 
processing temperature. The fairly 
slow blow down period should be used 
to prevent undue straining of cans. All 
cans should be water-cooled after proc- 
essing, either by immersion or spraying. 


Plans Must Have U. S. Approval. 


Owing to the fact that the operation 
of a meat canning department is under 
the direct supervision of the U. S. 
Bureau of Animal Industry it is neces- 
sary, before going ahead with any 
building program or rearrangement of 
existing buildings and equipment, lay- 
out of departments, installation of 
equipment, etc., to submit to the Bureau 
plans and specifications for its approval. 
Such plans should show in detail loca- 
tion of departments, equipment to be 
installed, exits, windows, floor drains, 
lavatory system, facilities for the com- 
fort of the employees, both male and 
female, etc. 


List of Equipment Needed. 


The tentative floor plans shown here 
will require equipment listed in tables 
1, 2 and 3. 


TABLE 1—OUTPUT OF 14,400 CANS 
PER DAY. 


Preparation Department, 
6 Meat trucks 
Rotary meat cutter. 
Cooking tanks (42” wide x 10 ft. long 
x 30” deep). 
Perforated baskets for cooking tanks. 
Cooked meat lightning cutter. 
Trimming tables (4 ft. wide x 10 ft. 
long x 32” high). 
Portable cooked meat trucks. 
Tram rail and electric hoist. 


Canning Department. 
empty can handling system. 
Special packing table with conveyor. 
Accurate weight scales. 
No. 00-6 vacuum closing machine. 
Vacuum pump. 
Filled can washer. 
10 ft. horizontal retors. 
Sets retort controls. 
Retort trucks. 


TABLE 2—OUTPUT OF 28,800 CANS 
PER DAY. 


Preparation Department. 


noe 


ro nto 


ON eet 
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6 Meat trucks. 

1 Rotary meat cutter. 

4 Cooking tanks (42” wide x 10 ft. long 
x 30” deep). 

10 Perforated baskets for cooking tanks. 

1 Cooked meat lightning cutter. 

2 Trimming tables (4 ft. wide x 10 ft. 
long x 32” high). 

4 Portable cooked meat trucks. 

1 Tram Rail and electric hoist. 

Canning Department. 

1 Empty can handling system. 

8 Special packing tables (42” x 5 ft. x 
32” high). 

16 Accurate weight scales. 

1 9” slat chain conveyor. 

1 Clinching machine. 

1 ligh speed vacuum closing machine. 

1 Vacuum pump. 

1 Filled can washer. 

8 10 ft. horizontal retorts. 

8 Sets of retort controls 

20 Retort trucks. 
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TABLE 38—OUTPUT_ OF 57,600 CANS 
PER DAY, 


Preparation Department. 
Meat Trucks. 
Rotary meat cutter. 
Cooking tanks (42” wide x 10 ft. long 
x 30” deep). 
Perforated baskets for cooking tanks. 
Cooked meat lightning cutter. 
Trimming tables (4 ft. wide x 10 ft. 
long x 32” high). 
Portable cooked meat trucks. 
Tram rail and electric hoist. 


Canning Department. 


Empty can handling system. 

Special packing tables (42” x 5 ft. x 
32” high). 

Accurate weight scales. 

9” Slat chain conveyor. 

Clinching machine. 

No. 1 high speed vacuum closing ma- 
chine. 

Vacuum pump. 

Filled can washer. 

10 ft, horizontal retorts. 

Sets of retort controls. 

Retort trucks. 


Operating Suggestions. 


Ample facilities insuring satisfactory 
sanitation as to operators, equipment 
and buildings should be provided. 


To maintain the minimum amount of 
expense in connection with the opera- 
tions, labor in handling the product 
should be kept as low as possible by 
use of portable trucks. 


For best results the cans should be 
weighed, weights marked, cases packed 
and sealed, and cases weighed in the 
cooler before going to the shipping 
floor. This will insure the most satis- 
factory handling conditions from a 
standpoint of keeping the product. 


Equipment May Be Leased. 


If the packer or processor desires to 
use certain types of equipment he will 
have to lease it from manufacturers. 
The American Can Company furnishes 
the following information concerning 
rental costs, based on its own rates: 


1 No. 00-6 vacuum closing machine for 
closing 404 dia. by 309 high cans, direct 
motor drive, less motor and _ starting 
equipment. Output up to 40 cans per 
minute. Rental per year, $150; insurance 
per year, $15. 

1 Caneco 400 clinching machine for 
clinching 404 dia. by 309 high cans, direct 
motor driven, less motor and necessary 
starting equipment. Output up to 120 
cans per minute. Rental per year, $300; 
insurance per year, $30. 


1 No. 1 high speed vacuum closing ma- 
chine for closing 404 dia. by 309 high 
cans, direct motor driven, less motor and 
necessary starting equipment. Output up 
to 120 cans per minute. Rental per year, 
$325; insurance per year, $32 
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Avoiding Losses Due toCanned 
Meat Spoilage 


Conditions to be maintained in meat 
canning operations to secure good keep- 
ing qualities in products should be well 
known, 

However, despite all care that can be 
taken, troubles sometimes develop, and 
batches handled under standardized 
conditions will go bad. Location of ex- 
act cause for spoilage under such con- 
ditions sometimes requires much time 
and patience. 

Packers who can meat, or are plan- 
ning to do so, should study the sugges- 
tions made here for canning depart- 
ment lay-outs and equipment. Facilities 
for handling work efficiently are good 
insurance against loss through spoilaye. 








When Equipment Is Purchased. 


For estimating purposes, main items 
of equipment required and their ap- 
proximate costs when purchased out- 
right are given here: 

2 x 6 Ingersoll-Rand vacuum pump, 


1 
fitted with short belt drive. Approximate 
cost, f.o.b. factory, $560. 


9 in. slat chain conveyor, 40 ft. long, 
complete with motor. Approximate cost, 
f.o.b. factory, $1,900. 


Empty can handling system. Approxi- 
mate cost, f.o.b. factory, $750. 


5 h.p. 1,800 r.p.m. motor and starting 
equipment for driving the above No. 1 
High Speed Vacuum Closing Machine, in- 
cluding motor sprocket and chain. Ap- 
proximate cost, f.o.b. factory, $162. 


3 h.p. 1,800 r.p.m. motor and starting 
equipment for driving the above 400 
clincher, including motor sprocket and 
Sa approximate cost, f.o.b. factory, 
142. 


3 h.p. 1,800 r.p.m. motor and starting 
equipment for driving the above vacuum 
closing machine; approximate cost, f.o.b. 
factory, $142. 


10 h.p. 1,200 r.p.m. motor and starting 
equipment for driving the vacuum pump; 
approximate cost, f.o.b. factory, $215. 


Cooking tanks (42 in. by 10 ft. by 30 
in. deep); approximate cost, each, $300. 


Rotary meat cutter—approximate cost, 
85. 


Lightning Cutter, complete with motor; 
approximate cost, $2,200. 


Standard horizontal process retorts, ap- 
proximate cost, each, $450. 


Retort trucks, approximate cost, each, 
76. 


Necessary trimming and cutting tables, 
approximate cost, each, m 

Special packing tables, approximate 
cost, each, 0. 

Portable trucks, approximate cost, 
each, $21. 

Accurate weight scales, approximate 
cost, each, $100. 

Retort controls, approximate cost, per 
set, $250. 

The equipment listed may be secured 
from one or more of the following con- 
cerns: 

The Allbright-Nell Company, Chi- 
cago, Ill. 

The Globe Co., Chicago, Ill. 

Cincinnnati Butchers’ Supply Corp.; 
Cincinnati, O. 

Hottman Machine Co.; Philadelphia, 
Pa 


Sein E. Smith Sons Co.; Buffalo, 
N. ¥. 


Sprague-Sells Corp., Hoopeston, IIl. 
J. W. Hubbard Co., Chicago, Ill. 

Keebler Engineering Co., Chicago, Ill. 
Lae Instrument Co.;. Rochester, 


Foxborough Machine Co.; Fox- 
borough, Mass. 


C. J. Tagliabue Mfg. Co.; Brooklyn, 
N. Y 


Standard Knapp Corp.; Chicago, Il. 
Cost of Canning Equipment. 


Cost of equipment required for can- 
ning roast beef, under the plans out- 
lined above, not including the equip- 
ment furnished on a rental basis for 
the three plants described, is estimated 
as follows: 

For plant of 14,400 cans per day out- 
put, approximate cost, $13,000. 

For plant of 28,800 cans per day out- 
put, approximate cost, $18,000. 

For plant of 57,600 cans per day out- 
put, approximate cost, $27,000. 

These figures do not include altera- 
tions or additions to the buildings, 
which cost must be added to the figures 
given. 
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OUT OF MEAT SMOKING 




















Bince what goes on in your 
smokehouse. Prevent off-color and 
off-flavor meats. Reduce shrink 
and increase profit by using this 
new Taylor Smokehouse Temper- 
ature Recorder. 


ACKERS need no longer depend en- 
tirely on the human element for the 
most efficient and economical operation 
of their smokehouses. Accurate, durable 
instruments are now available to keep a 
closer watch than ever before against the 
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Refinements and improvements in the mechanism 
and the construction of this new Taylor Recorder for 
Smokehouses make it one of the finest examples of 
precision instruments produced today. 





costly variations in smokehouse tem- 
peratures. 

The new Taylor Smokehouse Recorder 
is the most modern watchman of temper- 
atures... an instrument that protects 
meat quality, keeps it uniform, and re- 
duces smoking costs. It provides a 24-hour- 
a-day record of what goes on, and ends 
guesswork and secrecy. 

If a lot of meats is not up to quality, 
this Taylor Recorder shows whether im- 


proper temperatures were the cause, 

If the smokehouse temperature is too 
high, this Recorder shows it immediately 
and enables you to make an immediate 
correction to prevent flabby, shriveled 
and off-color meat. 

If unusual shrinkage occurs, the 
temperature record of this Taylor 
instrument will tell when and 
provide invaluable data for 
future operation. 
Here is a thermometer that 
soon more than pays for its 
cost. It has been called the 
most practical, efficientand 
economically-operated in- 
strument ever designed for 
this particular work. Its 
one-piece, die-cast alumi- 
num case is dust-, mois- 
ture-, and fume-proof. The 
special Ambrac armor for 
its tubing and its 18-8 stain- 
less steel bulb resist corro- 
sive action. Its 10-inch chart 
gives a clear, accurate written 
record. 
Let a Taylor Representative show 
you how to use this latest develop- 
ment in temperature recorders in your 
smokehouse to get the best results. You 
should know about this instrument and 
others made by Taylor that are keeping 
temperature under control in leading 
packing plants throughout the country. 
Address Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. 
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Provision and Lard Markets 


WEEKLY REVIEW 


For other comments on the unusual hog and provision situation see pages 15 and 16. 


Trade Active—Market Strong—Hogs 
and Futures at New Highs—Hog Run 
Light—Cash Trade Satisfactory— 
Sentiment Bullish. 


The feature of the market for hog 
products the past week was consider- 
able activity, new season’s highs for 
hogs and lard and a continued disposi- 
tion on the part of the country to mar- 
ket hogs sparingly. As a result of the 
lighter hog run and a satisfactory cash 
trade, due to cooler weather over the 
country, prices readily rose to the best 
levels of the season. Hogs were par- 
ticularly buoyant, while cash meat 
prices followed readily. 


Developments were such as to stim- 
ulate buying activity in the futures 
market and increase the bullish senti- 
ment that prevailed for the immediate 
future. Hedge selling on the futures 
market was limited, and there was evi- 
dence at times of buying of lard by 
packinghouse interests. This appeared 
to be removal of hedges against cash 
sales. 


Receipts of hogs at western packing 
points last week were 264,800 head, 
compared with 296,300 head the previ- 
ous week and 745,800 head the same 


week last year. Smallness of the hog 
receipts was a very vital factor, and as 
a result, competition for the small hogs 
was keen, and rapidly drove the prices 
upward. 


Hog Prices Reach Three Year High. 

Top hogs at Chicago reached a level 
of $8.05, the best since 1931, and with 
the $2.25 processing tax meant a cost 
of $10.30 to the packer. Average price 
of hogs at Chicago, reached a level of 
$7.40, against $6.40 the previous week, 
$3.80 a year ago, $4.00 two years ago 
and $5.80 three years ago. 

Average weight of hogs received at 
Chicago last week was 251 lbs., against 
250 Ibs. the previous week, 262 lbs. a 
year ago and 263 lbs. two years ago. 

Smallness of hog receipts, it was gen- 
erally conceded, was against any fur- 
ther accumulation of hog product sup- 
plies. As a result, an improvement in 
the statistical position of both lard and 
meats was looked for. The country 
showed no disposition to increase mar- 
ketings, and this created the impression 
that raisers were holding and feeding 
hogs to get the advantage of the better 
price levels and the better ratio that 
existed between hog and corn prices. 

Some argued this holding and pre- 
sumably heavier feeding movement 
would result in heavier weight hogs in 
the immediate future, but to what ex- 
tent and how long the country can con- 
tinue to hold and feed hogs is somewhat 
of a question. There is little or no 
likelihood of importations of feedstuffs 
heavy enough to materially offset the 
drastic light feedstuffs production in 
this country this year. Tightness in 
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feeds is anticipated until another crop 
is raised. 

There are those who believe that, not- 
withstanding the recent rains over the 
Corn Belt, the ultimate outturn of the 
yellow cereal will be even smaller than 
indicated by the last government re- 
port. There were rains throughout the 
Cotton Belt and a breaking of the west- 
ern belt drought. Reports now indicate 
very mixed conditions, with little likeli- 
hood of much enhancement, if any, in 
cotton crop figures. The outlook still 
points to a small cotton oil crush com- 
pared with recent years. 

Lard Exports Increase. 


The U. S. Dept. of Agriculture at 
Washington reports a sharp decline in 
numbers of hogs in the leading surplus 
producing countries—the United States 
and Denmark—chiefly as a result of 
government reduction programs. This 
curtailment is partly offset, however, 


by an increase in hogs in Great Britain, 
and other countries in Europe. World 
trade in hog products during the first 
half of 1934, the Department said, was 
considerably smaller than in the cor- 
responding period of 1933. 


Lard exports for the week of August 
18 totaled 4,957,000 lbs., against 3,853,- 
000 lbs. last year. Exports from Jan- 
uary 1 to August 18 have been some 
325,333,000 Ibs., against 363,447,000 Ibs. 
the same time last year. Exports of 
hams and shoulders for the week were 
797,000 lbs., against 891,000 lbs.; bacon, 
448,000 lbs., against 254,000 Ibs.; pickled 
pork, 326,000 Ibs., against 48,000 Ibs. a 
year ago. 

PORK—Demand was fairly good and 
the market was firm at New York. Mess 
was quoted at $27.00 per barrel; family, 
$24.50 per barrel; fat backs, $19.00@ 
24.00 per barrel. 


LARD—Demand was fairly good at 








Hog Cut-Out Losses Smaller 


ORK product prices were able to 

gain somewhat on live hog prices 
during the first four days of the cur- 
rent week, resulting in somewhat better 
cut-out values for the period as com- 
pared with the corresponding four days 
of last week. Narrowing in price 
spread between product and hog prices 
was the result of the good demand for 
meats and somewhat lower hog prices 
on Thursday. 


Receipts of hogs at Chicago during 
the first four days of the week were 
only 50,000 head, compared with 57,000 
during the same period a week ago 
and 65,000 two weeks ago. During the 
corresponding four days a year earlier 
96,000 head were received at Chicago. 
The seven main livestock markets of 
the country drew 157,100 head during 
the first four days of the week, com- 
pared with 149,000 a week earlier and 
263,000 in the like period a year earlier. 

Curtailment in the supply of hogs 
coming to market and continued good 
demand for product at advanced prices 
were mainly responsible for rise in hog 
prices at Chicago from a top of $7.75 
on Monday to a top of $8.00 on Thurs- 





Bellies, light 
Bellies, heavy 
WE WOON ccs vcwccccvccccsecosnccceccesoceesese 
Plates and jowls 
Raw leaf 


P. S. lard, rend. wt. 
ONO concen dies cee carcenecesscepeee econ ene 
Heeeaiar CMMINES. ...ccccccscces 

Feet, tail, neckbones 


Total cutting value (100 Ibs. live wt.) ..... 
Total cutting yield 





day. High top for the four-day period 
was $8.05, made Wednesday. 

Product prices opened the week sub- 
stantially higher than the preceding 
Friday and continued to make gains 
each day of the period. Demand for 
both fresh and cured cuts has been 
strong, but trading in some directions 
has been restricted because of scarcity 
of offerings. Markets on green regular 
hams, green skinned hams, green pic- 
nics, green seedless bellies and some 
other cuts have been closely sold up. 
Production of some cuts is far below 
normal, and unless hog runs increase, 
which does not seem probable, a scarc- 
ity in offerings of other cuts is ex- 
pected. 

Hog cut-out values for the first four 
days of the current week range in 
losses from 22c per head for the light- 
est average to $2.20 per head for the 
heaviest, compared with losses of 77c 
to $2.69 during the same period of the 
previous week. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
four-day period as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE, average costs and credits be- 
ing used. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
2. $2.42 $2.35 $2.31 
-63 -61 .59 -56 
‘ 72 72 72 
24 2.10 1.78 1.48 
2.01 1.99 1.45 d 
val owes 48 1.31 
‘is ete 35 ‘ 
21 -26 -26 35 
-20 -20 -20 
1.22 1.33 1.22 1.11 
At 17 17 17 
85 .34 31 31 
-04 .04 -04 
$10.05 $10.18 x $9.59 
68.00% 69.00% 70.50% 71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
cost of well finished live hogs of the weights shown, plus all expenses, including the process- 
ing tax of $2.25 per hundred, the following results are secured: 


Loss per cwt. 
Loss per hog 


-80 


$ .13 $ .29 $ .55 $ 
1.29 2.20 


-22 -58 
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New York, and the market was strong. 
Prime western was quoted at 7.95@ 
8.05c; middle western, 7.80@7.95c; re- 
fined Continent, 7%@8c; South Amer- 


ica, 7%@8%c; Brazil kegs, 8@8%c; 
New York City tierces, 744 @7%c; tubs, 
10% @11c; compound, car lots, domes- 
tic, 9c; export, 8%c; smaller lots, 9% 
and 9e respectively. 

At Chicago, regular lard in round 
lots was quoted at 744c over September; 
loose lard at September price; leaf lard, 
at 744c over September. 








See page 33 for later markets. 








BEEF—Market was firm at New 
York, with demand fair. Mess was 
nominal; packer, nominal; family, 


$15. 00@16. 00 per barrel; extra India 
mess, nominal. 


MEAT SUPPLY CONDITIONS. 
(Continued from page 19.) 

The situation in the cattle market 
next year will be very much like that 
of 1925 and 1902, following the very 
short corn crops in 1924 and 1901. 
Cattle feeding was reduced because of 
feed scarcity and supplies of well-fin- 
ished cattle for market were greatly 
decreased with the result that prices 
of such cattle rose to very high levels. 
Prices of the lower grades, however, 
made very little advance and this re- 
sulted in an unusually wide price spread 
between prices of the better grades and 
the inferior kinds. 


Sheep and Lamb Situation. 

The sheep and lamb situation is very 
much like that of cattle. The drought 
is making it necessary for sheepmen to 
reduce flock numbers and will cause a 
large proportion of this year’s lamb 
crop to be marketed in thin condition. 
Lamb feeding next winter may 
greatly curtailed because of feed scarc- 
ity, although the favorable returns from 
last winter’s feeding operations are an 
incentive to feed increased numbers. 

The Agricultural Adjustment Admin- 
istration has about completed arrange- 
ments to purchase breeding ewes from 


Br gakccatcarnrense 468,273 307,594, 507 
sheepmen in drought areas so as to aid, Value aarrageesoneeern ais “eaten 
them in reducing flock numbers in line “YVatwe ’..) 0072! $2283 “Gas 143; 939 
with available pasture, feed and water Margarine of animal or 
in sheep producing territory. These Yaue 277: BSG Senta 
purchases undoubtedly will result in a a — py oils, crude, Ibs. 433,376 7,542,074 
wR RENO I AS é 5,15 
considerable decrease in breeding stock cottonseed “ii, refined, Ibs. 520,260 4,876,283 
ep the besa shee country and onnne “aie binds thes $38,827 $326,406 
OOKINg ats, other nan 
bey t “+ —_ aw result in decrease ““frd’ ibs. ........... 169,088 1,410,388 
in lamb production next year. EMR 550550 -osbuvcwans $16,759 $131,988 
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Piqua 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


NEW BIDS ON BEEF AND VEAL. 


Speeding up the drought and emer- 
gency relief program the FSRC this 
week asked for telegraphic bids under 
schedule 95 for processing canned beef 
and veal for 30 days, beginning Septem- 
ber 5. Bids were opened at Washing- 
ton on September 1. 


Changes in specifications compared to 
previous contracts include: tenderloins 
belonging to government, to be included 
with meat to be canned; hides and skins 
belong to government, and are to be 
cured; tongues belong to government, 
packed and frozen. An alternative 
method of canning, omitting parboiling, 
is provided. Bids for canning are to be 
based on net weight of meat in can. 


Processors may pack from 22% to 
24 oz. cooked meat per each 24-oz. can; 
payment on actual net weight of cooked 
meat in can. Processor retains shanks, 
hanging tenders, skirts, head meat, kid- 
neys and kidney fat on frozen beef and 
veal sides, as well as on boned meat. 


On hides, minimum tolerance for cuts, 
scores, rips and poor patterns is 15 per 
cent, with deduction of 1c per lb., cured 
weight, for defects in excess of this. 
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JULY MEAT AND FAT EXPORTS. 


Exports of meats and fats during 
July, and for seven months ending 
July, 1934: 


July, 7 mos. ended 
1934. July, 1934. 





Total meat and meat prod- 
Ce, FE ovectvcesegees 25,780,831 147,809,640 
MED cctnecenececsesece $3,675,598 $20,383,734 

Total animal oils and fats, 
Bk. <occccoccenererecens 36,476,007 337,327,472 
WEED. wocsvccsezeccceseees $1,946,1 18 $18,344,344 
a ‘and veal, fresh, Ibs. 925,887 3,239,772 

peegeceseceseroece $121,862 $423, 

Beef, “pickled, etc., lbs 1,232,071 8,492,458 
Baie tie aalinaeaa ps $68, $456,231 
Pork, fresh, TRS. ccccccccce 2,872,491 21,297,505 
RD  adcreeccacecesccces $284,101 $2, 194,790 


alu 
Hams and shoulders, Ibs.. 


40,429,666 
ee eee + $1,500,621 $5,807,451 
WAGER, WS. cccccccsccccce 1,908,786 12,230,429 
SRR RS aS ha $165,853 $990,231 
Cumberland and Wiltshire 
— Mth ubecnueneeeees 25, 216,469 
Vhbeeerenetquad ene $8,195 


95 $26,918 
oecteces $1,947,502 $11,109,782 
CRP COCerereCee CFCS $143,388 $749,741 
Perrerrr ery $1,438,888 ear at 
eeveccccccccocccce $81,790 $752,21 





CANADIAN MEAT EXPORTS. 


Total exports of meat products from 
Canada for July, compared with the 
same month a year ago, are as fol- 
lows: Beef, July, 1934, 235,700 Ibs,; 
July, 1933, 420 300 Ibs. Bacon, July, 
1934, 10, 972, 600 Ibs.; July, 1933, 7 ‘430, 
500 Ibs. Pork, July, 1934, 209, 100 Ibs.; 
July, 1933, 323 ,400 Ibs. Mutton and 
lamb, July, 1934, 21,300 lbs.; July, 1933, 
18, 800 lbs. Lard, Tuly, 1934, 483,200 
Ibs.; July, 1933, 344, 600 Ibs. Lard com- 
pounds, July, 1934, 5,000 Ibs.; July, 
1933, 2,800 Ibs. 
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CANADIAN MEAT IMPORTS. 


Meat imports into Canada from the 
United States and total imports for 
July, 1934, with comparisons, are re- 
ported by the Dominion Live Stock 
Branch as follows: 


Total 
July, July, Imports. 

1934. 1933. Togs 

Ibs. Ibs. Ibs. 
DEE: ‘acu inieaginck ometee tua 1,407 1,497 112,591 
Bacon and hams......... 86 779 986 
DE. ctennsssetayeesoehd 454,961 263,514 454,961 
— and lambs...... 308 325 304 
cewecorecoecceceoes ere cose 1,800 
Lard compound ......... 1,140 320 1,140 

ate 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
July, 1934, are officially reported as 
follows: 


June, June, 

1934. 1933. 
2 adh éeaweenvesaver 230 679 
P.M \sdetsieenceseseeeee 3 4 
SE, BO cavcccevnseneséece 245 113 
Beet, WS. ccccccccccccccccce 5 17,000 
TREEM, TRB. ccccocceccesecese 22,100 60,300 
BU, TR. ccccvccccccceseses 800 49,900 
Lard compounds, Ibs......... 300 400 

Ye 


CANADIAN STORAGE STOCKS. 


Cold storage stocks of meat in Can- 
ada on August 1, 1934, with compari- 
sons, are reported as follows by the Do- 
minion Live Stock Branch: 


Aug. 1, July 1, Aug. 1, 
1934. 1934. 1933. 
ee, TR.. cccsse 8,777,292 8,120,835 7,725,498 
.. } Sere 1,775,715 1,491,065 1,376,449 
Peek, Tee. ...00. 22,611,356 28,873,012 32,533,224 
Mutton and lamb, 
T..  cccecseees 737,501 628,011 823,762 
—_$@——__ 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Aug. 1, 1984, to Aug. 29, 1934, totaled 
7,695, 639 Ibs.; .; tallow, none; greases, 
4,000 lbs.; stearine, 109,200 Ibs. 





Pat. applied for 





Ohio 





Fig. 1091 — “Hallowell” 
Meat Truck 


PACKING PLANT EQUIPMENT 


Incorporates every _up-to- 
date improvement; is per- 
fectly sanitary and 80 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galv 

or of Monel Metal, as pre- 
ferred. 


Write for BULLETIN 449 
covering our complete 
of “HALLOWELL?” Pack- 
ing Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 

Box 550 
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Tallow and Grease Markets 


EDITOR’S NOTE.—Markets are changing rapidly. 


TALLOW — The tallow situation at 
New York displayed further strength 
the past week, in fact the market was 
very tight. Buyers and sellers were 
apart for a time, but ultimately a fair- 
ly good business passed in extra at 4%c 
fo.b., or 4c better than the previous 
sales and a new high for the upward 
movement. Offerings at the new level 
appeared to have been well cleaned up, 
as sellers’ ideas further stiffened, with 
producers reported asking 5%c f.o.b. 


At one time, reports that z00 to 300 
tons of Argentine tallow had been 
bought to come here, basis 4%@4'%c 
cif., attracted attention, but the 
%e lb. duty brings the price up to 
around the domestic market level. 
Offerings of South American tallow 
subsequently dried up or were held at 
much higher levels. Incidentally the 
Argentine tallow price at Liverpool 
strengthened somewhat during the 
week. 


At New York, special was quoted at 
43%,c; extra, 4%@5%c; edible, 64%@ 
6%4e nominal. 

At Chicago the market was stronger 
on tallows, with a fair volume of busi- 
ness latter part of this week. Prime 
packers sold at 5c Cincinnati and 4%c 
Kansas City. Special tallow sold at 
4%c Cincinnati; all shipments within 
thirty days. Outside prime packers 
tallow is now salable at 5c Cincinnati 
for immediate delivery. 

There was no tallow auction at Lon- 
don this week. At Liverpool Argen- 
tine good tallow, August-September 
shipment, was up 9d at 19s 6d. Aus- 
tralian good mixed at, Liverpool, Au- 
Se shipment, was up 3d at 
19s 9d. 


STEARINE—Demand was moderate 
at New York but the market displayed 
a strong tone. Oleo quoted at 8%c. At 
Chicago market was quiet but firm, 
with oleo quoted at 8c. 

OLEO OIL — Demand was fairly 
good, but the market was firm with raw 
materials. At New York, extra was 
quoted at 9144@10c; prime, 9@9%4c; 
lower grades, 9c. 

At Chicago, the market was firm but 
quiet. Extra was quoted at 9'éc. 








See page 33 for later markets. 





LARD OIL — Market experienced a 
routine demand, but undertone was firm 
owing to strength in raw materials. At 
New York, No. 1 was quoted at 7%c; 
No. 2, 7c; extra, 8c; extra No. 1, 7%c; 
prime, 12c; winter strained, 8%c. 

NEATSFOOT OIL — Demand was 
rather routine, and the market was 
firm. Cold pressed at New York was 
quoted at 1644c; extra, 8c; No. 1, 7%c; 
pure, 12c. 

_ GREASES—The situation surround- 
ing the market for greases in the East 


Week ending September 1, 1934 


WEEKLY REVIEW 


developed additional strength the past 
week, prices going to new highs for the 
move. Demand was quite broad at 
times, but offerings were moderate, and 
sellers were inclined to back away. Fur- 
ther strength in tallow, additional up- 
turns in lard and other fats, and indi- 
cations of moderate production of 
greases at the present time all served 
to bring about a very firm situation. 

At New York, yellow and house rose 
to 454@4%c; A white, quoted at 4%@ 
4%c; B white, 4% @4%c; choice white, 
5@5 ke. 

At Chicago, demand for choice white 
grease was good and offerings were 
extremely light. Buyers were bidding 
5144c loose Chicago for immediate ship- 
ment without attracting offerings. Yel- 
low grease held very firmly at 4%c in 
limited quantities. Brown grease sold 
at 4c Cincinnati. 

Brown was quoted at 4c; yellow, 
4'%c; B white, 4%c; A white, 5c; choice 
white, all hog, 5'ce. 
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By-Products Markets 


Chicago, Aug. 30, 1934. 
Blood. 


Unground dried blood quoted at $3.00 
@3.25 per unit of ammonia. 


Unit 
Ammonia. 
EE oncccccnncadeeeneesseneserweane $3.10@3.35 
WINS. vi. cecaatwaescnscmsmeegenenen 3.00@3.25 


Digester Feed Tankage Materials. 
Offerings very limited and prices 
sharply higher. 
Unit Ammonia. 
Unground, 10 to 12% ammonia. .$3.00@3.25 & 10c 


Unground, 8 to 10% ammonia.... 3.35@3.60 & 10c 
are @2.00 


Dry Rendered Tankage. 


Last sales of dry rendered tankage 
at 6246c. 


Hard pressed and exp. unground per 
eR errr a @.62% 


@35.00 
@30.00 


Packinghouse Feeds. 


Demand strong and prices consider- 
ably higher. 


Per Ton. 
Digester tankage meat meat.......... $ $52.00 
Meat and bone scraps, 50%.......... 47.00 


Teo 
Steam bone meal, 65%, special feed- 
ing, per ton x 
Raw bone meal for feeding.......... @ 37.00 


Fertilizer Materials. 


Ground fertilizer tankage offered at 
$2.50@2.75 & 10c. 
High grd. tankage, ground, 10@12% 


PR: nesgeceeevnss ene sinvesionne $2.50@2.75 & 10c 
Bone tankage, ungrd., low gd., 
ton @15.00 


@ 2.50 
Bone Meals (Fertilizer Grades.) 


Market dull. Prices about unchanged. 


Steam, ground, 3 & 50...........0+. $16.00@16.50 
Steam, unground, 3 & 50............ 13.00@13.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


1) 
Hoof meal 


Horns, according to grade .......... $60. 90.00 
Mfg. shin bones ......ccccsecccccees 55.00@85.00 
Pr 18.00@20.00 
FUME DOMES 2. .ccccccccccccccccccecce 15.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Prices on all products quoted on this page should be closely watched. 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $17.00. 


Per ton 
Se: NE - pirn0cceakesesnevencandened $ 10.00 
SEL MEET b Saiccnteeee eehganeeenseee 15.00 
SN SNE: Kaveccccnedtieesocetos 2.00 
BN ED o.0.cavinvencsnwsausabnian ees 16. 17.00 
Cattle jaws, skulls and knuckles.... 


Hide trimmings (new style) ......... ‘ 
Hide trimmings (old style) ......... 10.00 
Pig skin scraps and trim, per lb.... 


Animal Hair. 


Hair market dull and steady. 
Summer coil and field dried 
Winter Cs8l Grbed oc ccccccesccscscocese 
Processed, black, winter, per Ib. 
Processed, grey, winter, per Ib 
Cattle switches, each* 





*According to count. 


deste 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner. ) 

New York, Aug. 29, 1934. 

Ground dried blood sold at $2.75 and 
at $2.90 per unit of ammonia, f.o.b. 
New York. The latter figure is the 
present asking price. 

No recent sales of ground or un- 
ground tankage have been made by 
local producers so the present market 
price is doubtful but some outside pro- 
ductions have sold at $2.25 and 10c, 
f.o.b. shipping points. 

Acidulated fish scrap sold at $2.00 
and 50c f.o.b. fish factories. 

Dry rendered tankage has been in 
good demand at higher prices. 

The new prices on nitrate of soda 
are out for delivery Sept., 1934, to June, 
1935, inclusive and show a reduction in 


price of $1.00 in bulk and $1.50 per 
ton in bags. 


SS 
WOOL DEMAND LIMITED. 


A very limited demand is being re- 
ceived for western grown wools. Good 
12-month stock of Texas wools bring 
around 70c scoured basis. Short French 
combing 64’s and finer territory wools 
in original bags bring 66@68c, scoured 
basis. Small lots of 12-month Texas 
wools offered direct from the country 
are reported sold to mills at a price 
in the range of 58@63c, scoured basis, 
delivered east. Wool quotations for the 
week follow: 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing.......... 24 @24 
Ohio & Penn., fine delaine............ 29% @31 
Ohio & Penn., 4-blood, combing..... 30 31 
Ohio & Penn., %4-blood, clothing...... 26 27 
Ohio & Penn., % combing............ 31 @32 
Ohio & Penn., % combing..........30 @31 
Ohio & Penn., -% clothing..........28 @29 
BAW, Wi GEE vannwesccuedenanscee Gee 
Territory, clean basis— 
ee ery are 75 @i77 
Fine, fine French, combing.......... 72 @7 
Fine, fine medium, clothing.......... 67 @69 
ee SS eer 72 @75 
TON, GRUNER civcvcccawssvvocceses 66 @68 
ee ee oer ee 60 @62 
TW; BBUROE oc ccc cccbcncccesecess 55 @56 
Texas, clean basis— 
Caled: SBR 2k is scanbnd sdagans 73 @75 
Average, 12 months ................. 72 @73 
ee, I 6.0 h.2.0n 0 chivenwearae 66 @6s 
ire ee 58 @60 
California, clean basis 
OE, |. i a6 nant an cd conveksawkneeg 63 ee 
WORT, oi cciccccvcececcebssbessects 60 62 
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SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Aug. 30, 1934. — 
Trading was: particularly quiet in cot- 
tonoil this week due to the high price of 
cottonseed and the small volume, the 
mills finding it impossible to pay pres- 
ent prices for seed and break even on 
sale of products. Crude was 6%%c lb. bid 
in most directions with 6%c lb. asked. 
On bleachable inquiries were more nu- 
merous and orders more difficult to fill. 
Soapstock was stronger and tendency 
higher with practically no offerings. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Aug. 30, 1934. — 
Crude cottonseed oil nominal 6c Ib.; 


forty-one per cent protein cottonseed 
meal, $33.50, offering limited. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Aug. 30, 1934.—Prime 
cottonseed oil, 6%c lb.; forty-three per 
cent meal, $39.00; hulls, $14.00. 

$e 


GERMAN FAT CONTROL. 


Further supervision was placed over 
the oils and fats industry of Germany 
recently when it was announced that a 
special commission will control the 
available supply of vegetable oils and 
animal fats and will regulate the pro- 
duction of soap. It is anticipated that 
this newest control board will be of spe- 
cial importance, since oils and fats con- 
stitute the present outstanding problem 
in Germany’s program of self-suffi- 
ciency against the rest of the world. 
Oil seeds can not be grown extensively 
in Germany and the supply of animal 
fat is inadequate. 

Formerly one of this country’s best 
customers for lard, Germany’s plan of 
self-sufficiency coupled with exchange 
problems has cut its import of lard 
from the United States to a negligible 
amount for some time and late in June 
it was announced that no lard would be 
imported during July. 

At the same time, strenuous efforts 
» are being put forth for the manufacture 
of more lard in Germany, particularly 
neutral lard which is used in the manu- 
facture of oleomargarine. So great is 
the demand for this product that an at- 
tempt is being made to render the whole 
hog, in many cases, to secure the maxi- 
mum of lard. At best this is not so 
high as the average yield of lard per 
hog in this country, Secnnen the Ger- 
man hog is of the meat rather than 
the fat type. 

—— fe - 


FERTILIZER CODE WORKS WELL. 


The fertilizer industry up to June, 
1934, had increased employment 23 per 
cent and pay rolls 56 per cent, accord- 
ing to the U. S. Bureau of Labor Sta- 
tistics, as quoted by Charles J. Brand, 
executive director of the fertilizer 
code. Speaking of the effects of the 
recovery program on the fertilizer in- 
dustry, Mr. Brand expressed the view 
that “the negotiation, approved and ad- 
ministration of a code of fair competi- 
tion for the fertilizer industry has been 
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profoundly beneficial to our business. 
We hear constant discussion as to 
whether codes tend to monopoly and de- 
struction of small enterprises. I can 
say with a high degree of certainty that 
the code of fair competition for the 
fertilizer industry definitely prevents 
monopolistic tendencies and is a distinct 
help to small enterprises.” 

Mr. Brand pointed out that since fer- 
tilizers are international commodities 
and are admitted to the United States 
duty free, they inevitably respond to 
international price influences. This lack 
of tariff protection is assurance that no 
advantage can be taken of the Ameri- 
can farmer in the sale of fertilizers. If 
American prices are too high, foreign 
goods will come in in larger quantities. 


OLEO PRODUCTS EXPORTED. 
Exports of oleo oil, oleo stock and 
oleo stearine from the United States 


during May, 1934, with countries of 
destination, are reported as follows: 


Oleo Oleo 
Oleo oil, stock,  stearine, 
Ibs. Ibs. Ibs. 
Belgium ........... 235,942 Le 
WOMMAAEK .ccccccccs 148,667 104,575 =... ees 
FROGS ccccccccccce i rere 4.000 
Germany ........++ 445,285 54,766 = weneee 
GEORG  cccccccceces pO eT ee TT 
I, FB. State. ..ccccce 0,889 ...... 13,874 
Netherlands ....... 512,607 138,255 150,564 
POGWET ccccccccece 91,306 55,829 4,263 
PGND: ccccvcoseee 182,062 230,006 12,532 
Switzerland ........ 20,522 pt are 
nited Kingdom... .1,356,031 71,010 161,044 
GRMOER 2.0 ccoscccce 2,353 = crecee 100 
Newf. & Labrador... 10,005 .....- — savess 
GB ccccvecccccces _. eee 35,081 
Hong Kong ....... eee ti(‘( Stdeee i eegaes 
MEY. Gxcercseccces teblagkh ‘eeedne 2,400 
ByTIR ccccccccccccce O,0BB =—«s_scccccs = orvevee 
GUD cccccccccces 10,580 QO ccccce 
TE  cacscesenens 3.163,570 815,080 383,858 
Value .......06-- $176,511 $43,828 $21,284 
—_@——__ 


COTTON OIL IN MARGARINE. 


Cotton oil used in margarine produc- 
tion in April, 1934, showed an increase 
of 50 per cent over the same month of 
1938, while coconut oil used in April, 
1934, was 17.4 per cent less than in 
April of the previous year. The weight 
of the total ingredients in the April, 
1934, margarine production was 11.3 per 
cent less than the corresponding month 
of last year. 

The total production in April, 1934, 
both colored and uncolored, was 18,022,- 
514 pounds, against 20,438,567 pounds 
in April, 1933. Coconut oil used in 
April, 1934, was 10,488,100 pounds, 
against 12,706,616 in April, 1933; cotton 
oil in April of this year, 2,027,865 
pounds, against 1,340,689 last year. 
Peanut oil showed a slight increase. 

ae a 


FERTILIZER CODE BUDGET. 


NRA approval has been given the 
code budget for the fertilizer manufac- 


turine industry. ‘The budget calls for 
$130,041.65 for the period from Nov. 1, 
1933, to June 30, 1934; and $219,929 
for the fiscal year beginning July 1, 
“plus an additional assessment not ex- 
ceeding the sum of $30,000, for the pur- 
pose of any additional zone work that 
might be undertaken.” Contributions 
from the industry are to be on the 
basis of the tonnage of the fiscal year 
ended June 30, 1933, from 4c to 4c per 
ton, depending on the type of product 
and the method of distribution; with 
minimum contributions of $15 or $20 
per year. 


COTTON OIL TRADING. 
COTTONSEED OIL — Market was 
firm with futures. Spot demand at New 
York was good; Southeast crude, 6%¢ 
sales; Valley, 6%4c nominal; Texas, 
6%c sales, later 64c¢ nominal. 


Market transactions at New York: 


Friday, August 24, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


OO Pe rer ee er er S24 

ee ee ee 700 a Bid 
Sept 4 700 696 703 a 1705 
ee 3 708 708 709 a 710 
DE, nek cos sera eae oan 715 a 1722 
Dec 3 720 720 726 a 1727 
are 4 733 724 733 a trad 
OS ows sees saa wae 736 a 742 
Mar. .... 18 748 735 746 a 1748 


2 a 34 contracts; crudes, 6c nom- 
inal. 
Saturday, August 25, 1934. 


ROMER anes - copa aee< aes > ee as 

BEES eciee!  ccaan wean Caine 700 a Bid 
Sept 7 1710 710 a trad 
ae 2 712 711 Ti4a TH 
NNN oceivie. argsesen, olcate notes 720 a 728 
Dec. 5 7381 728 781a 1734 
DO ee 8 740 737 1740 a trad 
Mt aede Achaea ems 742 a 746 
Mar. 15 753 750 1751 a trad 


. — 37 contracts; crudes, 6c nom- 
inal. 
Monday, August 27, 1934. 


BR OEE arte ares ee. gies 
| eee ee 690 a Bid 
Sept. 17 710 705 1705 a trad 
rae ay pone 709 a 714 
MEN sialnid’ Seieayy shige eee 715 a 1720 
Dec 14 7386 728 726 a 1729 
WOM, o000 25 743 7838 781 a 735 
DME creka <cen eee we 733 a 748 
Mar. .... 23 755 747 745 a 1748 


_ Sales, 85 contracts; crudes, 6c nom- 
inal. 


Tuesday, August 28, 1934. 


WE eer ina eta ae @ tek 
BENE ad6S Seem “aeeur ets 700 a Bid 
Sept 5 717 716 715 a 1719 
. 7 722 722 722 a 125 
ee 1 725 725 727a 87 
Dec. 14 735 723 736 a 1788 
ee 8 740 730 741 a 745 
Be 8s800ens Gee eee 743 a 153 
Mar 41 757 745 757 a trad 


_ Sales, 76 contracts; crudes, 6c nom- 
inal. 


Wednesday, August 29, 1934. 


ERC Ue ee & «ial 
I EE meen | 734 a 138 
ee earn 738 a trad 
.. 16 739 730 742 a 152 
SE a ON. 754 a trad 
GOK. oe. 39 756 745 761 a trad 
Feb 40 762 755 760 a 1770 
are ee eee 772 a trad 
April 77 775 67 Ti2a 82 

Sales, 172 contracts; crudes, 6%e 
sales. 

Thursday, August 30, 1934. 

MM cats. wae 730 729 728 a 132 
. _ ree 7385 785 7382 a 735 
eee 751 744 749 a ...- 
ae ..-. 759 750 755 a 767 
eee 70 763 760a.... 








See page 83 for later markets. 








HULL OIL MARKETS. 
Hull, England, Aug. 29, 1934.—(By 
Cable.) — Refined cottonseed oil, 16s; 
Egyptian crude cottonseed oil, 14s. 


The National Provisioner 
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Vegetable Oil Markets 


Actively Continues — New Highs in 
Crude and Futures—Lard and Hog 
Strength Helpful—Weather and Crop 
Developments Mixed — Cash Trade 
Fairly Good—Sentiment Bullish. 


Considerable activity continued in the 
market for cottonseed oil futures the 
past week. After some hesitation and 
some setback, due to profit taking 
brought about by an unsteady tone in 
outside markets generally, rains in 
the western Cotton Belt, renewed buy- 
ing brought about by the strength in 
the lard situation and new highs in 
hogs, oil prices went to best levels of 
the season witnessed thus far. 


Buying power was agaih rather gen- 
eral, and there was no particular pres- 
sure on the declines. This situation 
was due to evidence of continued 
strength in the edible oil outlook for 
the immediate future, and the result of 
mixed weather and crop conditions over 
the Cotton Belt during the week. The 
drought in the western belt has been 
pretty well broken. There were also 
rains in other parts of the growing ter- 
ritory. 

As a result of these rains there was 
some increase in weevil complaints this 
week. Some contended that the west- 
ern rains would bring about some im- 
provement in the condition of the crop. 
Others were of the impression that in 
some sections the rains had come too 
late. At the same time it was gen- 
erally conceded that where cotton was 
open, the rains would tend to damage 
quality. 


Smaller Cotton Crop Estimates. 


With hog receipts small, and lard and 
hogs at new season’s highs, less atten- 
tion was paid to Cotton Belt conditions 
as a whole, although the oil trade is 
interested in the ultimate cotton out- 
turn. One prominent western expert 
placed the crop this week as low as 
8,780,000 bales. A New York cotton 
house estimated the outturn at 9,415,000 
bales, These were the latest private esti- 
mates, and they showed rather a wide 
range. As a result there was a tendency 
to go slow pending issuance of the 
other private estimates. 


WEEKLY REVIEW 


Cash demand was fair and cash oil 
was firmly held. There was evidence 
of the latter when no tenders appeared 
against September contracts on first 
tender day last Wednesday. It is un- 
derstood there is a fair sized open in- 
terest in the spot month, and that some 
of the holders want delivery. Crude 
oil was more active and was stronger. 
Demand was in evidence, but offerings 
were moderate. Sales were reported at 
6%c in the Southeast and at 6%c in 
Texas. Valley was quoted at 6%4c nom- 
inal. These were new high quotations 
for the season. 

Expectations are that as a result of 
the light hog receipts improvement in 
the lard statistical position will follow. 
However, in some circles the contention 
is made that the light hog run to mar- 
ket is apparentlv due to a disposition 
to feed them owing to the higher levels. 
As a result some say, heavier hogs will 
arrive in the future. 


Weather Mostly Favorable. 


While this situation may develop, 
there is little likelihood of the sharp 
reduction in hog numbers and the small- 
er cotton oil production outlook being 
overcome by any heavier feeding of 
hogs. Smallness of the corn crop and 
scarcity of other feeds will tend to 
limit feeding operations in the im- 
mediate future. 

The weekly weather report said that 
temperatures were mostly favorable in 
the Cotton Belt. Heavy rains occurred 
over considerable Northwestern areas 
previously dry, while there was much 
cloudy weather over most of the east- 
ern belt. 

In Texas, rains were beneficial in the 
Northwest, where cotton showed im- 
provement, but deterioration continued 
in some droughty areas of the North- 
east. 

COCOANUT OIL—While no particu- 
lar trade was in evidence, the market 
appeared firmer, apparently stimulated 
by strength in other oils and fats. 
Offerings were reported for this year 
at 3c and for next year at 3%4c tanks, 
New York. Some were still quoting the 
market at 2%c nominal New York. 

CORN OIL—Demand was moderate, 
and buyers and sellers were apart. 


There was some interest at 6%c, but 
sellers were asking 6%4c f.o.b. mills. 
Strength in cotton oil and light offer- 
—_ of corn oil made for the firmer 
one. 


SOYA BEAN OIL — Market was 
quiet and barely steady with offerings 
reported at 5.8 to 6c in a limited way. 
Talk of a good crop of beans in the 
West appeared to be having some in- 
fluence. 


PALM OIL—Reports were current of 
business in Sumatra oil at 8c c.i-f., de- 
livery the last quarter of this year. 
Offerings of African oils were scarce 
and the market was purely nominal. 

PALM KERNEL OIL — Nominally 
quoted at 2% @2%c bulk in bond New 
York. 

OLIVE OIL FOOTS — Market was 
quiet but steady, with the trade ap- 
parently awaiting new crop develop- 
ments. At New York, foots were 
quoted at 74@7'4e. 

eee SEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL — Offerings were 
scarce and last quotation available were 
at 6%c f.o.b. 

— 


MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Sept. 1, 1934. 

Cottonseed meal was fairly active, 
with trading confined to a narrow 
range. The market showed some 
strength at the opening on higher oil 
and grains with October selling at 
$34.25 and December at $34.75. De- 
cember worked up to $35.00 and back 
to $34.75 with offers of additional 
quantities at this basis. News was 
scarce with little change of importance. 
The close was steady at an advance 
of 10c@50c. 

Aside from September which traded 
at $37.50, cotton seed showed little 
change for the day. While previous 
bid prices were maintained, very little 
came out in the way of offers result- 
ing in closing bids unchanged to 50c 
higher. 














Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


AMMOND' 
_s 


G.H.Hammond Company Ge” 






MARGARINE 
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. 
HE VISKING REPRESENTI' 
HELP YOU SELL MORE SAUSAGE! |... 





s a trait 
Because the more sausage YOU sell... sellin; 
the more “VISKINGS” HE sells OU sel 
isking 1 
isposal | 


Here are some of the ways in which the Visking Representative will gladly help 





o call u 
epresent 


epresen 


IN THE STUFFING ROOM ‘ 
ersation 


Demonstrating to your Sausage Foreman and 
his force new methods, new products or sim- 
plified practices. The Visking representative 
knows how to make sausage as well as sell it. 


MERCHANDISING TO RETAILERS 


Showing your dealers how to 
make sausage displays more 
profitable, how to conduct sau- 
sage sales, how to use the popu- 
lar ‘“Taste-It-Plan.” This helps 
the retailer—and YOU —to sell 


more sausage. ' 
| 


673 





Reg. U. S. Pat. Off. 


“VISKING” is the registered trade-mark of the Visking Corporation to designate its cellulose sausage casings and tubing. 
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ADDRESSING YOUR SALES FORCE 


‘;imulating salesmen’s interest in your 
profitable specialties, reminding them 
i ways to increase their sausage vol- 
ime. Watch your sales go up after such 
meeting! 





ENTIVE’S PRINCIPAL OBJECTIVE IS TO 





The Visking Representative is more than a salesman—he 
a trained SAUSAGE MERCHANDISER. He specializes 
selling sausage because he knows that the more sausage 
(OU sell the more “VISKINGS” HE will sell. And so the 
isking man is at your service—eager and willing to put at your 
jisposal his time, experience and knowledge. You are invited 
y help y 


p call upon him freely, to make full use of the service he 


epresents. .. . Take ten minutes or so to chat with the Visking 









epresentative the next time he comes in. Out of this con- 


frsation may come an idea worth many dollars to you. 


HOLDING 
DEMONSTRATIONS 


Talking to housewives, 
telling them the nutri- 





tive advantages of sau- 


sage, training women PLANNING WITH YOUR SALES MANAGER 
demonstrators, featur- Outlining successful methods to increase 
ing sausage in a way to sausage volume, arranging campaigns that 
make the community stimulate your salesmen and your dealers. 
Sausage-conscious as The Visking Representative is a Sausage 
never before. Merchandiser! 








SKING CORPORATION 


6733 WEST SIXT Y FIFTH STREET eo CHICAGO, ILLINOIS 
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| 
THE Model ’’500” Motoco | 
Recording Thermometer will 
prove to be a valuable addi- 
tion to your equipment. Its easy-reading, 
six-inch chart will provide a continual, accur- 
ate record of operating temperatures. It is 
custom made and every condition relevant 
to your particular equipment is taken into 
consideration when manufacturing. This 
assures you of satisfactory operation. 






re LP 
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The Model “500” Motoco Recording 
Thermometer has a solid, liquid filled type 
of movement, extremely sensitive and rug- 
gedly constructed for long life service. 


Lee 


The Model ’’500”’ is manufactured in three 
types; i. e., wall mounting with flexible 
capillary tubing, portable with strap handle 
and flexible capillary tubing, and portable, 
self-contained. 








Write for detailed information. We will be 
pleased to quote on your requirements. 








(7 Ly LOnkeOM | 254 mCP Velc] mm tell d\\ 4 pm @e) ise) y aile). 
« ToLeoo, CHRYSLER BLOG, 


LA CROSSE, wis NEW YORK CITY 
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See if you can afford 
to be without it! 


Put the JOURDAN Process Cooker to any test 
—judge it from the standpoint of costs, results, 
economies, quality or efficiency—and you'll find 
that it produces better sausage, at lower cost, 
than any other method. 


This fact has been backed up by test after test, 
comparison after comparison. The JOURDAN 
Process Cooker does produce exceptional re- 
sults; it does provide unequalled economies. 
These facts can be proved in your own plant, 
without cost or obligation to you, through our 
free trial plan. Ask about it! 


Recent drastic price reductions have reduced the 
cost of the JOURDAN Process Cooker to new 
low levels, put this famous machine within the 
reach of every plant. There has been no sacri- 
fice in efficiency, economy or results of oper- 
ation. Write today for free illustrated folder 
giving complete details! 


Jourdan Process Cooker Co. 
814-32 W. 20th St. Chicago, IIl. 


Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 


Rosey 


The National Provisioner 
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| Week’s Closing Markets 











FRIDAY’S CLOSINGS 
Provisions. 

Hog products were active and slight- 
ly saihie the latter part of the week. 
Setback was due to holiday profit tak- 
ing and less aggressive support. Hog 
run still is small and sentiment friendly. 
Cash trade is fairly good, but there is 
more disposition to await developments. 
Hogs have eased to an 8c top. 


Cottonseed Oil. 


Cotton oil was active and off slightly 
from the best levels, being influenced 
by lard, hogs and cotton. Oils are stub- 
porn to selling. Crude, 6%c lb. nomi- 
nal. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Sept., $7.25@7.30; Oct., $7.28@7.30; 
Dec., $7.41@7.43; Jan., $7.50; Mar., 
$7.62. 

Tallow. 


Tallow, extra, 4%c lb. f.o.b. 
Stearine. 
Stearine, 8%4c lb. plants. 
Friday’s Lard Markets. 


New York, Aug. 30, 1934. — Lard, 
prime western, $7.80@7.90; middle 
western, $7.70@7.80; city, 74%@7%c; 
refined Continent, 7%c; South Amer- 
ican, 8c; Brazil kegs, 8%c; compound, 
car lots, 942c carlots. 


Yo 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Aug. 31, 1934. 

General provision market was steady 
but firm. Very poor demand for hams; 
very good demand for lard. 

Friday’s prices were as follows: 
Hams, American cut, 90s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, 72s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 94s; Ca- 
nadian Cumberlands, 78s. Spot lard 
was quoted at 40c. 

ho 


BRITISH PORK QUOTA CUT. 


Reports from London this week were 
that the British government had fixed 
the pork quota for the last six months 
of 1934 on a basis which amounts to a 
40 per cent reduction over the first half 
of the year. The restriction of all im- 
ports of United States and Argentine 
frozen pork cuts, etc., from July 1 to 
December 31, made the total possible 
U. S. exports 90,000 cwts. and the Ar- 
gentine total 60,000 cwts. 

fo. 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Aug. 30, 1934, 
Show exports from that country were 
as follows: To the United Kingdom, 
104,176 quarters; to the Continent, 
4,633. Exports the previous week were: 
To England 74,705 quarters; to Con- 
tinent, 862 quarters. 


Week ending September 1, 1934 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 520,550 Ibs. of lard and 147,260 
Ibs. of meat. 

Lard exports from the United States 
for the full week ended August 25 
totaled 4,761,820 lbs. against 10,951,859 
lbs. for the same period in 1933. For 
the packer year to date, exports of 
lard have totaled 321,962,051 Ibs. 
against 375,359,877 Ibs. in the 1932-33 
period. 

Bacon and ham exports for the week 
ended August 25 totaled 1,623,200 Ibs. 
against 2,756,700 lbs. for the same 
period in 1933. For the packer year 
to date, exports of these products 
totaled 108,983,680 Ibs. against 61,268,- 
350 Ibs. for the period from November 
1, 1982, to August 26, 1933. 

fe 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Aug. 24, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 


Week Cor. 

ended, Prev. week, 

Aug. 24. week. 1933. 
CRN .cencccacccecsvie 66,068 91,330 116,979 
Kansas City, Kans...... 20,984 33,647 44,487 
REE. cancasveanecescese 16,938 22,068 35,298 
St. Louis & E. St. Louis. 28,694 32.208 60,906 
SE CE ccccnvccessece 9,868 19.475 17,676 
SEE o:6:4:6:3:e nl woaeda 10,140 17,892 23,043 
is, WE cvasceeseeseace 14,644 19,939 23,949 
N. Y., Newark & J. C.. 31,325 33,359 38,351 











Total ...cccccccccccces 198,661 269,918 360,639 








Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time seems near when i 
market fluctuations upward can 
be looked for. In such times it is 
easy to a or sell a car of prod- 
uct anywhere from %c to 1c 
under the market. 

A car sold at 4c under the market | 
costs the seller $37.50; at %o under | 


he loses $75.00; at “%c under he 
loses $150.00; at 1c under he loses 
$300.00, 


The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Yee variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., 
Chicago, Ill. 























DRIED BEEF PRICES LOWER. 


An unusual situation in the dried 
beef market is called to the attention 
of retail dealers in a statement by Ar- 
mour and Company. Despite the gen- 
eral increase in meat prices over 1933, 
wholesale dried beef prices have been 
reduced 35 to 40 per cent. The retail- 
ers’ per pound margin, as well as the 
price margin, on this item continues to 
be large in relation to other meats. 
Margins are necessarily higher because 
dried beef is a concentrated product. 
It usually is sold only in small amounts. 
Armour and Company states that com- 
parison of retail and wholesale prices 
shows that dried beef offers as much 
profit to the retailer as any meat prod- 
uct, and two or three times the profit 
on ordinary meat sales. Decrease in 
wholesale price has resulted in some de- 
crease in the retail price, making this 
delicacy much more attractive to food 
purchasers. 


The principal reason for the decrease 
in the price of dried beef is the large 
increase in material due to the heavy 
run of cattle occasioned by the drought. 
Cattle used in dried beef manufacture 
should not be confused with govern- 
ment-purchased drought stock, which is 
not supposed to find its way into the 
commercial market. 


ee 
MORE HOGS IN BRITAIN. 


Total hog numbers in England, Wales 
and Scotland stood at 3,518,000 head as 
of June 1, 1934, against 3,230,000 head 
a year earlier, according to official fig- 
ures. Larger figures for this year also 
are indicated for northern Ireland and 
Irish Free State. The curent figure for 
Great Britain is the largest of recent 
years, and reflects a certain amount of 
response to the program of restricted 
imports of pork products in effect since 
late 1932. The British quota system 
governing imports of bacon and ham 
from non-Empire sources is designed to 
reserve to home producers a larger 
share of the market for products of 
this sort. 


—e 
NATIONAL FOOD DISTRIBUTORS. 


The following officers were elected 
at the 1934 convention of the National 
Food Distributors’ Association, (truck 
and wagon jobbers), which was held 
at the William Penn Hotel, Pittsburgh, 
Pa., August 12 to 16: George Schaefer, 
Cincinnati, president; Herbert H. Blau- 
velt, Brooklyn, N. Y., first vice presi- 
dent; Lew Eger, Sandusky, O.; second 
vice president; Harry Carpel, Washing- 
ton, D. C., third vice president; E. 
Wayne Stoker, Pittsburgh, Pa., Dave 
Berdy, New York, E. W. Rosenheim, 
Chicago, directors. The members on the 
Board whose terms do not expire are 
L. J. Schumaker, Adam Muller, Henry 
Zwicky, J. A. Kennelly, Harry Lee and 
A. V. Sadacca. 

fo —— 


WATCH YOUR KILLING FATS. 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PORK PACKING,” The National 
Provisioner’s latest book, explains why 
and gives many other important de 
tails of lard rendering. 
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Live Stock Markets 


These reports reflect the rapid markket rise. 


CHICAGO 


Reported by U. 8S. Bureau of Agricultural 
Economics, 


Chicago, Aug. 30, 1934. 


CATTLE—Compared with last Fri- 
day, all killing classes generally 50@ 
75c higher. Better grade weighty 
steers showed most upturn but well fin- 
ished 900- to 1,050-Ib. yearlings shared 
advance both on local and outside ac- 
counts. Active shipper demand was the 
main stimulating factor. Bulk fed 
steers comprised 1,150- to 1,300-lb. 
offerings, and unable to get enough 
toppy kinds, killers bought inbetweens 
and common and medium grades active- 
ly at advance, until week’s extreme 
close. Top on fed steers, $10.90, highest 
for August in four years; numerous 
loads, $10.25@10.75; best long year- 
lings, $10.40; light yearlings, $10.00; 
heifer pearlings, $8.25. Bulk fed steers 
and yearlings sold at $7.00@10.00 with 
average cost $8.35 compared with $6.70 
two weeks ago when top on choice but 
not prime steers stood at $9.00@9.25. 

HOGS—Compared last Friday; most- 
ly 40@50c higher on all classes. Con- 
tinued small receipts were the main fac- 
tor in upturn. Undertone was weak at 
the close. Week’s top, $8.05, highest 
since August 6, 1931. Closing bulk 
better grade 200 to 240 lIbs., $7.90@ 
8.00, top $8.00; 250 to 300 lbs., $7.75@ 
7.90; few extreme weights, $7.75 down; 
170 to 190 lbs., $7.50@7.90; light lights, 
$6.75@7.50; pigs, $6.50 down; packing 
sows, $6.90@7.25. 

SHEEP—Compared with last Friday, 
fat lambs 50@75c lower; slaughter 
ewes, 25@50c off. Expanded aggregate 
supplies and pre-holiday dressed trade 
were important factors in week’s price 
trends. Week’s top, native lambs, 
$7.25; best westerns, $7.10; closing top, 
$7.00 on natives, with late bulk native 
and western offerings $6.75 down. Mon- 
day’s top slaughter ewes, $3.35, late 
top, $2.75, closing bulk natives, $1.50@ 
2.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., Aug. 30, 1934. 
CATTLE—There has been a healthy 
undertone in all killing classes during 


the week in spite of the generous re- 
ceipts offered. Fed steers and yearlings 
are selling at 50@75c higher rates while 


grassers and slaughter she stock ruled 
mostly 25@50c over last Friday. High- 
ly finished 1,000-lb. yearlings scored 
$10.00 for a new high mark, this year 
while several loads of strictly choice 
975- to 1,250-lb. weights went at $9.00 
@9.50. Most of the fed offerings 
cleared from $7.00@8.75 while grass fat 
kinds ranged from $3.60@5.25. Bulls 
sold at around 25c higher prices but 
vealers held about steady with a few 
selected lots reaching $6.00 at the close. 


HOGS—Limited supplies coupled with 
a sharply higher dressed pork market 
in the East were stimulating factors 
in the week’s trade and as a result, 
prices are 60@75c higher than late last 
week. The closing top rested at $7.80 
on choice 210- to 260-lb. weights, the 
highest locally paid since June 31, 1931. 
Late sales of desirable 180 lbs. and up 
ranged from $7.60@7.75, while the bet- 
ter grades of 140- to 170-lb. averages 
cleared from $6.50@7.55. Packing sows 
shared the upturn in values with throw- 
outs selling from $6.65@7.25 at the 
finish. ; 

SHEEP—Fat lambs were under pres- 
sure throughout the week and closing 
levels are 50@75c lower than last 
week’s final session. Range lambs 
scored $7.00 on Monday but on later 
days most sales ranged from $6.25 down 
with $6.10 the final top. Best natives 
sold up to $6.60 at the peak, while 
closing prices were downward from 
$6.00. Yearlings ruled 25@50c off with 
most late sales at $5.00 and below. 
Mature sheep were scarce and values 
are unchanged, odd lots of fat ewes 
selling from $2.75 down. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, IIll., Aug. 30, 1934. 


CATTLE—Compared with the close 
of last week, native and western steers 
and mixed yearlings and heifers, 50@ 
75¢c higher; beef cows and cutters, 50c 
higher; low cutters, 25c up; vealers, 25c 
higher; sausage bulls, steady. Choice 
1,136-lb. steers topped at $9.75 with 
best yearling steers, $9.40 and bulk of 
sales $6.00@8.15. Western grass steers 
ranged from $2.75@5.50; majority, 
$4.00@5.00. Top mixed yearlings 


scored $7.50 and straight heifers, $7.25, 
with bulk of good and choice kinds 
$6.25@7.25 and medium fleshed descrip- 
tions, $5.00@5.85. Most beef cows sold 
at $2.75@3.75; top, $4.50. Low cutters 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 











were most numerous at $1.40@1.75. The 
period closed with top sausage bulls 
$3.25 and vealers, $6.75. y 

HOGS—Porker prices rose to the 
highest point in over three years, the 
top reaching $8.05, but reacted to finish 
but 25@40c higher for the week. The 
Thursday top was $7.90 with bulk of 
@ans $7.65@7.85; packing sows, $6.40 


SHEEP—Fat lambs and yearlings 
declined 25@50c during the week, sheep 
holding steady. Lambs topped at $7.25 
for the week, the bulk winding up at 
$6.50@6.75; throwouts  $3.50@4.75: 
yearlings, $5.50@6.00 and fat ewes 
$1.50@2.50. ; 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Aug. 30, 1944, 


CATTLE—Steadily advancing prices 
featured the market on fed steers and 
yearlings during the week and com- 
pared with last Friday, prices are most- 
ly 50c higher. Heifers scored a sharp 
advance of 50@75c and cows are strong 
to 25c higher, bulls lost 15@25¢ and 
vealers held fully steady. Choice 1,200- 
Ib. steers sold at $10.00 and $10.25, the 
latter price a new high mark since Feb., 
1932. Choice 825-lb. heifers earned 
a the highest price for heifers since 


HOGS—Compared with Friday, hog 
prices, 40@75c higher. Thursday’s top, 
$7.80; bulk good and choice 180-lb. and 
up, $7.40@7.75; 140- to 180-lb., $6.50@ 
7.65; packing sows, mostly $7.00@7.15; 
slaughter pigs, $5.00@6.00; stags, $5.50 
@6.00. 

SHEEP — Compared with Friday, 
lamb prices, 90c to $1.00 lower; year- 
lings, steady; aged sheep, 25@35c high- 
er. Thursday’s bulk sorted range lambs, 
$5.75@6.00; sorted native and fed 
clipped lambs, mostly $6.00; range year- 
lings, $5.00@5.25; good and choice ewes, 
$2.25 @3.35. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
conomics, 


Sioux City, Iowa, Aug. 30, 1934. 


CATTLE — After reaching 50@Tic 
higher levels at mid-week slaughter, 
steer and yearling demands became less 
urgent with buyers endeavoring to re- 
trench. Load lots of choice long year- 
lings and medium weight beeves scored 
$9.50@9.65 and the bulk turned at $6.00 
@8.25. Fat she stock showed 25@50c. 
Advanced numerous loads of heifers 
sold at $7.00@7.65; beef cows bulked at 
$2.75@3.75 and most low cutters and 
cutters earned $1.75@2.50. Bulls re- 
mained firm and medium grades went 
at $3.00 down. Vealers finished strong 
to 50c higher and all interests paid up 
to $5.00. 

HOGS — Thursday’s session of this 
week marked a check to one of the 
most consistent daily price advances re- 
corded in hog trade history. During 
the month of August all classes showed 
approximately $3.00 per hundred up 
turn and registered highest level in over 
three years. Under light receipts, ship- 
ping demand continued to govern tren 
to values and, compared with last Fri- 
day, all classes showed 40@50c ad- 
vances. Thursday’s top held at $7.7 
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>. The while a peer = be ag ers A — 3 decline as — last Fri- CANADIAN LIVE STOCK PRICES. 

bulls id up to $7.80. Bu tter 180- to day, good to choice natives going at : : Seep 
990-lb. butchers cleared at $7.40@T7.75 $6.25 today, while choice rangers were Pc sgee J pao a = 

0 the with 350- to 400-lb. heavies down to considered salable to $6.50. Native Pp TY» = 

s, the $7.15. Good 160- to 180-Ib. lights cashed throwouts cashed at $4.00@4.50; BUTCHER STEERS. 

finish at $7.00@7.40 with 140- to 160-lb. light slaughter ewes at $1.25@2.25; and Up to 1,050 Ibs, 

The lights noted at $6.00@7.00. Packing rangers up to $5.75. Same 
lk of sows bulked at $6.75@7.00; few light caer — = 
$6.40 sows up to $7.05 with heavies down to Toronto y $6.00 $5.00 

$6.50. CORN BELT DIRECT TRADING. Winhives 6.00 oe = 
ri SHEEP—Increased supply at mid Calgary 125 3.75 4.25 
sheep | western markets proved “burdensome Swertel Wy WE. aneyt Sf AFSeul a nooo 2 
| lamb prices worked consistent] ' Pr oucocacenna aa : f 
ou eS treun stent 00 Une woke Senne Des Moines, Ia., Aug. 30, 1984.  Sacxatoon” 22222200000. 320 «478 «800 
4.75: Declines on lambs locally reached 50@ Hog prices at 22 concentration points VEAL CALVES. 
oo, T5e loss at mid-week with buyers mak- and 7 packing plants in Iowa and Min- Toronto .............-.- $6.50 $6.50 $ 7.50 
; ing an effort to enforce further reduc- nesota continue sharply upward this Winnipes 220000000000, £30 Boo £50 
tions. Choice native lambs cashed up week under a broad demand and ex- Calgary ................ 3.50 3.50 4.00 
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rice yearlings were offered although values the week, as large feeders started ow nll eta Seiten = her 4 
DEtoes were quotable around 75¢e lower, choice droves moving. Quality was somewhat Calgary EE RE ED 8.10 7.90 6.35 
rs and salable around $5.25. Slaughter ewes improved. Late bulk good to choice Prince Albert 211.1111 798 - 720 @4B 
com- closed on a steady basis at $3.00 down. 200 to 300 lbs., $7.40@7.65; long railed Moose Jaw ............ 8.10 7.85 6.50 
most. deliveries, up to $7.70; aif to 350 the., Saskatoon ...... pea ES 7.60 6.45 
shar largely $7.25@7.60; few big weights, OD LAMBS, 
strane ST. PAUL down to $7.10; 170'to 190 Ibs., $6.70@ Toronto .-..--..+--+000+ 0.50 $6.50 $6.50 
xc and By U. S. Bureau of Agricultural Economics and 7.60; light and medium weight packing Winnipeg PS auc, ee 5.50 5.75 
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25, the So. St. Paul, Minn., Aug. 28, 1934. extreme weights, $6.40 down. ae tee. a 350 3.00 
e Feb., CATTLE — Generally 25c higher Receipts unloaded daily for the week Saskatoon” 22000001. £2828 350 
— prices developed for slaughter steers ended Aug. 30 were as follows: —_@— 

C heif d with Frid 
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y, hog beeves were 35@50c up in instances. ti. Aug: 34-----------:---::: 12703 Ig'e00-, Combined receipts at principal mar- 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at ‘ae 
centers for the week ending Saturday, August 
1934, with comparisons, are reported to THBP 





NATIONAL PROVISIONER as follows: 
CHICAGO, 
Cattle. Hogs. Sheep. 
Arm d Co 4,224 725 5,066 
Swift < *C 3,472 634 7,979 
Morris 2,080 cece 3,410 
Wilson & Co. oa 1,710 5,274 
6". Hammo 1,732 “62 : 
McN il. & Pine 
i — ea reouewras y 11,321 12,557 5,609 
Others ...ccccccecccceces 32,441 16,400 2,658 
Brennan Pkg. Co. 2,305 hogs; Hygrade Food 


Products Corp., 1,381 hogs; Agar Pkg. Co., 3,367 
hogs. 

Total: *59,391 cattle, 39,731 
hogs, 29,995 sheep. 

Not including 1,990 cattle, 2,760 calves, 26,307 
hogs and 22,493 sheep bought direct. 

*Includes cattle and calves bought for F.S.R. Cc. 

KANSAS CITY. 


*26,415 calves, 











Cattle. Calves. Hogs. Sheep. 
Arm d Co. ....10,301 5,252 2,673 1,720 
Cudahy Pkg Co a 2,495 691 724 
Morris & Co. ....-- 1,317 1,163 ae” 
wift & Co. .....-- 11,620 3,838 3,923 3,210 
Wilson & Co. ....- 6,441 3,763 — 3,807 
t Pkg. Co. .... ones 2 aes 
—. coe A ccees 20,449 10,170 4,969 500 
Total .....cceee . 58,637 26,681 13,860 13,446 
OMAHA. 
Cattle & 

Calves. Hogs. Sheep. 
5,107 2,353 4,653 
3,921 3,126 5,539 
672 3,004 vkes 
2,065 1,818 3,295 

5,448 2,547 5,2 

voces ee 

Eagle Pkg. Co., 11 cattle; Geo. Hoffman Pkg. 
Co. ~— cattle; Grt. Omaha Pkg. Co., 46 cattle; 
Omaha Pkg. Co., 58 cattle; J. Roth h'& Sons, 56 


ttle; So. Omaha Pkg. Co., 51 cattle; Lincoln 
Pkg. Co., 357 cattle; Nagle Pkg. Co., 44 cattle; 
Sinclair Pkg. Co., 36 cattle; Wilson & Co., 36 
cattle. 
Total: 18,287 cattle and calves; 28,725 hogs; 
18,752 sheep. 
EAST ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 
Arm d Co 2,114 2,374 2,929 
Swift & Co 2,458 3,842 2,978 
Morris 1,381 735 264 
Hunter Pkg. Co eeee 1,429 266 
Heil Pkg. Co. weee +622 
Krey Pkg se coe — 
de Pk eoes b atcgin 
nal . . 8,909 15,246 2,017 
Others . 443 5,814 1,162 
Total 15,305 33,283 9,616 





Not including 1,075 cattle, 3,904 calves, 18,307 
hogs and 1,292 sheep bought direct. 




















ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
ift & Co. ......- 8.974 4,686 5,440 12,330 
ye and Co. .... 6,284 2,931 4,938 6,624 
Others ....ceeeeeees 9,270 33 2,008 1,685 
Total ..cccccccess 24,478 478 7,650 12,387 20,639 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. 5,966 1,489 3,588 2,871 
P Armour ont Co. .... 6117 2,040 3,519 2,707 
Swift & Co. ....... 4,691 2,066 2,144 3,012 
Shippers .........-. 2,367 -- 10,430 
Others ...cccceceees 32 
Petal cccccesseces 19.398 5,622 19,713 8,590 
OKLAHOMA CITY. 
*Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 4,569 2,468 2,102 457 
Wilson & Co. ...... 5,325 1,575 2,219 502 
Others ...cceceseces 332 45 450 ose 
Potal .rccceccecss 10,226 4,088 4,771 959 
*Including 7,216 cattle and 2,546 calves bought 
for F. 8. R. C. 
Not including 50 cattle and 283 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. .. 1,149 817 1,592 602 
Dold Pkg. Co. ..... 687 142 1,200 13 
Wichita D. B. Co.. 20 eee een eves 
Dunn-Ostertag ..... 71 eeece oees 
Fred W. Dold & Sons 103 wens 275 
Sunflower Pkg. Co.. 33 ow 153 
DORE ccvcsccesecse MO 959 3,229 615 


et ; oe 1,434 cattle and 884 calves bought 





by 8. ©. and 1,597 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. . 3,353 759 1,959 26,605 
Swift & Co. 4.099 2,225 2,366 20,181 
GERGES ce cccccceccece 2,453 1,912 17,480 
Total ............ 9,905 3,339 6,237 64,216 





8T. PAUL, 














Cattle. Calves. Hogs. Sheep. 

Armour and Co. .... 2,661 2,271 3,987 10,125 
Cudahy Pkg GB. s- Dane’ aa 
B20 GR scccece 3,748 3,451 6,059 13,670 
United Pkg. OR .00. Oe 126 ane ae 
GEES Secnccéeses -- 6,769 1,811 4,193 1,020 
TOG. .cecccice .-+ 14,574 8,652 14,239 24,815 


Not including 10,876 cattle and 15,916 calves 
bought by F. 8. R. C. 


MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. on ane 2,874 5,518 1,724 
Une. o&, H.F.. pce mawe wis 
pa Go. ae nem annie 725 
R. Gumz & Co...... 67 23 27 53 
5 1,414 eeee cece 


iS 2 ay ene ene e se 











Shi B cvcece eooee 211 25 28 12 
Others. ccccccecccccs 665 611 20 358 
Total ...cccccccee 8,902 4,947 5,593 2,872 


Not including 5,927 cattle and 2,040 calves 
bought for F. 8. R. C. 


INDIANAPOLIS, 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 1,624 664 6,189 3,855 
Armour and Co. - 5 150 ose 

















Hilgemeier Bros. 10 “ian 
Brown Bros. 133 36 
Stumpf Bros. .. cece oeee 
Schussler Pkg. 50 — 
Meier Pkg. Co..... ° 93 + 
Indiana Prov. Co. .. 66 10 
47 
2,060 
83 
3,066 25,081 7,610 
CINCINNATI.. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son.. are eeee cece 586 
Ideal Pkg. Co. ... oon 403 anne 
E. Kahn's Sons Co. te sti 260 4,491 571 
Kroger G. & B. Co. cece coos eeve 
J. Lohrey Pkg. Co.. 3 eee 215 ooee 
H. H. Meyer Pkg. Co. 19 eae — — 
A. Sander Pkg. Co. 6 exon coe 
J. Schilachter’s Sons 198 213 173 
J.&F. Schroth Pkg. Co. 20 ones 2,071 ecse 
J. F. Stegner & Co. 364 231 39 
SEE | eccccccocns 83 392 2, 003 4,686 
OUNCES ccccccces «++. 1,408 604 "239 340 
Total ccccccccses - 3,969 1,700 11,928 6,395 


Not including 507 cattle bought for F. 8. R. C. 
and 2,121 cattle, 63 calves, 40 hogs and 112 sheep 
bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Aug. 25, 1934, with comparisons: 





*CATTLE,. 

Week Cor. 

ended, Prev. week, 

Aug. 25. week. 933. 
GORGE  cccccccccccecese 59,391 59,995 46,472 
Mawes Cy wc cccvccccce 58,637 66,390 27,636 
SS 28' 18,268 683 
Tees. GE EGU cc cccécce 35.479 49,286 19,155 
Ge SOND. cccceccccesece 24,478 446 6,918 
SE GID  ccsccccereecns 19,398 16,0382 4,128 
Oklahoma City ......... 10,226 9,679 3,156 
MEE 64000 cccceoeeeds 2,063 1,535 ,629 
GEE . ccccccccccoececes 9, 9,982 2,918 
i EE avce contcngunes 14,574 21,871 11,032 
DEED sccccececcecce 3,902 2,837 3,966 
En@ianapolia ..ccccccccce 9,507 18,224 5,120 
Cincinnati ........ceee0e 3,969 3,258 342 
TOUR cccvesesece cvoeee 269,816 300,803 172,155 


*Does not include cattle bought by F. 8. R. CO. 
as follows: Oklahoma City, 7,216; Wichita, 1,434; 
St. Paul, 10,876; Milwaukee, 5,927; other markets 
not reported separately. 

Note: Total government purchase of cattle and 
calves in drought area =. to August 18, inclusive 
as reported by 8S. R. C. 3,826,327 head. Total 










shipments, 1 "389, 959 head 
HOGS. 

RO. -- .nccucdeeewbe 39,731 46,565 75,712 
Kansas City ........+. -. 13,860 13,629 125,978 
SE cnnceneewtsoducwus 28,725 38.845 88,031 
East St. Louis ......... 2 33,942 60,523 
= aero 12,387 17,870 50,902 
Sioux City . 19,713 27,397 27,317 
Oklahoma City 4,771 6,731 4,781 
Wichita ....... 3,229 2,898 5,598 
Denver ... 6,237 5.975 5,706 
St. Paul . 14,239 18,665 18.596 
Milwaukee .. 5,593 4,328 9,828 
Indianapolis 25,081 24,326 36,914 
reer: & 11,928 13,775 19,966 

WEE sc anccucscesasegue 218,777 254,946 529,852 

SHEEP. 

ND. vc dccaesecccys> 29,996 22.065 76,207 
DE GED <acéeetewoee< 13.446 13,213 15,523 
SEY etiaccevdiese0 este 18.752 20,597 16,515 
Ss Re eee 9.616 11,211 14,169 
St. Joseph .............. 20,639 19,876 23,285 


Sioux City 
Oklahoma City 
Wichita 
Denver 


tbe taber. 53 8,590 5,814 
;. «6§ 9580S s—s«i22408)Ss«i1,108 





59,848 28,743 


1,209 949 





ae 24,815 16,951 13,647 

enn, eee - 2,872 2,106  4)¢99 

Indianapolis ............ 7,610 7,479 11/219 

Pa -- 6,395 8,629 9,155 

Total .....+++++++++++-208,521 189,901 219,559 
~~~ fe — 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 











RECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Aug. 20...14,692 7,698 17,499 11,544 
Tues., Aug. 21 6,869 5,079 11,517 7,564 
Wed., Aug. 22...17,098 5,367 12,64 9,075 
Thurs., Aug 10,355 3,920 11,276 13,798 
Fri., Aug. 24 6,414 3,675 7,572 4,919 
Sat., Aug. 25.... 8,000 5 5,000 6,000 
Total this week. .63,428 29,239 65,511 62,890 
Previous week ..62,857 16,253 79, 4 48,601 
Me BO cescced 50,743 8,356 81,079 
Two years ago. ..40,049 8,351 106, 7716 106,587 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Aug. 20.... 3,385 99 2,164 233 
Tues., Aug. 21.. + 411 186 2,709 1,838 
Wed., Aug. 22... 2,842 163 2,086 1,639 
urs., Aug. aes : 2/198 3 2,401 1,068 
Fri., Aug. 306 70 2,495 
Sat., Aug. 25.... 100 1 ocean 
Total this week. .11,242 521 11,905 5,609 
Previous week ..12,242 574 10,737 2,325 
pO ae 14,443 105 15,769 20,580 
Two years ago. °10,602 698 13,488 24,642 
Total receipts for month and year to Aug. 25, 
th comparisons: 
August—— Year——_ 
1934. 1933. 1934. 1983, 
Gattle cccece 223,129 161,150 1,663,497 
Calves ...... ,401 479,812 rn 
eee 294,564 497,270 4,229,768 $528,208 
Sheep oeccee 154,332 253,590 1,729/325 2,246,804 
WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. Sheep. Lambs, 


Week ending ivs- 25. % 40 











Previous week 6.65 60 6.30 
1933 .... 5.90 3.90 2.25 6.85 
1932 . 7.75 4.15 2.10 5.30 
1931 8.60 5.60 1.60 6.60 
1930 9.85 10.15 3.10 9.40 
WE tinecucucecawsews 14.25 10.45 5.50 13.00 
Av. 1929-1933 --$9.25 $ 6.85 $2.90 $ 8.25 
SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs. Sheep. 
*Week ended Aug. 25...23,074 55,279 47,022 
og WEEE cecccecess 30,278 68,031 39/423 
Stedecdasedeeweneeee 36, 155,500 63,200 
1932 doeneeweecesoha nme’ . 29,497 93,338 81,805 
BE 6656044006c0nunscte 33,380 :594 66,188 
BE SebcCetedecweressnnel 28,653 86.030 61,085 
SEE de etevevtansnseuneen 36,831 96,688 66,502 
F. 8. 


ae not include 24,711 cattle bought for 


*Saturday, Aug. 25, 1934, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights, and top and average 
prices of hogs with comparisons: 


No. Avg. ——Prices— 
Rec’d. Wgt. Top. Avg. 


*Week ended Aug. 25. 65,500 251 $ 7.50 $ 6.70 
95 65 5.60 





Eepsteus WOE. cecece 79,995 250 6 
BE axl owsanwenias cae 174,500 262 4.65 3.0 
ER: 106,776 263 5.00 4.15 
ee ee ee: 109,931 249 6.90 5.60 
MEE. Sa bbeesecneeseeaa 117,797 259 11.90 10.15 
SE eho h4tecetaweenen 119,684 257 12.00 10.4 
Av. 1929-1933 ..... 125,700 700 “258 $8.10 $ 6.90 


*Receipts and average weights, Saturday, Aug. 
25, 1934, estimated. ° . , 
CHICAGO HOG SLAUGHTERS. 


Rk ~ slaughtered at Chicago under federal in- 
tion for week ended Aug. 24, 1934: 


Week cpr th EO 66,068 
PORVIONE WEE cc ccccccccecesccsesceceal 91,330 
ME GED ctcontcccectsoctiensienteen en 116,979 
WED 6404060860enee-ceudesacdeeeeetonm 85,531 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Aug. 30, 1934, were as follows: 


Week 
ended Prev. 
Aug. 30. week. 
Packers’ purchases .............. 24,539 28,728 
CSS OO eee 23,956 30,077 
Shippers’ purchases ............++ 9,786 12,432 
WEE . tminsinwsienaneewamaetatan 58,281 71,237 

fe 


HOG CUTTING TEMPERATURES. 


What are proper temperatures for 
cutting hogs? See “PorK PACKING,” 
National Provisioner’s latest book. 


The National Provisioner 








ay, Aug. 





RECEIPTS AT CENTERS 


SATURDAY, AUGUST 25, 1934. 
Cattle. Hogs. Sheep. 








Chicago .---++++++s -- 6,500 8,000 6,000 
¢ City «-- 7,500 1,500 2,500 
— allie 8,500 5,000 5,000 
St. Louis ..- 5,500 5,500 1,200 
St. Joseph 3,000 2,000 4,500 
Sioux City 1,500 4,500 4,000 
st. Paul .-- 8,200 4,000 8,500 
Fort Worth eee 100 100 600 
Milwaukee «---+++eeeeees 300 cece ‘ute 

MVEE wcccecececcreceee 100 400 17,900 
Louisville ...---++seeee+s se 500 600 
Wichita ....++++ereeeeee 2,400 300 500 
Indianapolis .---++-+++++ 1 2,000 100 
Pittsburgh ..-----+++ee+ 100 500 300 
Cincinnati ....---+++++++- 400 600 400 
Buffalo ...--eeeeseceeres 800 200 wien 
Nashville ...---.++++eees 300 400 cose 
Oklahoma City ..-..----- 100 500 200 


*Includes government cattle at Chicago, 4,000; 
Kansas City, 6,000; Omaha, 6,000; St. Louis, 
4,500; St. Joseph, 2,000; Sioux City, 500; St. 
Paul, 6,500. 


MONDAY, AUGUST 27, 1934. 


. 25,000 17,000 14,000 
i nneeoeeteseoanes , J " 

pos GS 5 vncvneserse 37,000 3,500 4 

OmahA ...---eeeeeeeeees 14,500 8,500 14,500 
St. Lowis ....-eeeeeeeees 2,200 10,000 3,500 
St. Joseph ..-eeeeeeerees ,800 2,500 2,500 
Sioux City ....+eeeeeeeee 17,000 5,000 6,000 
St. MAUL .ccccccccccccce 21,500 3,500 17,500 
Fort Worth ......+++++- yo ‘ p4 = 

DE grccseseesoene ’ . 

— deensaeaqeyeekt 2,000 1,500 33,800 
Louisville ...----++e++++s 800 500 500 
Wichita .....---eeeeeees 4,300 500 500 
Indianapolis ....------++ 1,800 5,000 1,200 
Pittsburgh ....-+.+++ee+s 900 1,000 3,500 
Cincinnati .....-++-+e++- 7,800 3,300 1,500 
Buffalo ......-seeeereeee 1,600 3,300 2,200 
Cleveland ....---++sseeee- 800 400 1,000 
Nashville ....--seee++e0- 300 300 300 
Oklahoma City .....--+- 800 800 300 


*Includes government cattle at Chicago, 9,000; 
Kansas City, 12,000; Omaha, 5,000; St. Louis, 
6,500; St. Joseph, 2,300; Sioux City, 10,000; and 
St. Paul, 17,000. 


TUESDAY, AUGUST 28, 1934. 





Chicago ...ceeeeceecsees 7,300 11,000 8,000 
Kansas City .......-+.+- 17,000 2,000 8,500 
Omaha ...ceeececcescees 10,500 6,500 7,500 
St. Louis .....-ceceeeess 6,500 ’ 2,500 
St. Joseph ......++-e-05- .500 3,500 1,500 
Sioux City .....+.. eseeee 6,500 4,000 4,500 
ME skevceowseesees 6,700 4,000 1,500 
Fort Worth .....++++0++ 1,200 400 
Milwaukee .......---e++ 200 700 700 
DeMVEP ceccccccccccccecs 900 1,200 8,000 
Louisville ......ccccccees 400 500 200 
Wichita cccccccccccccces 3,400 300 500 
Indianapolis ........+++.- 1,600 5,000 1,600 
Pittsburgh ......+++eee0- 100 300 1,000 
Cincinnati .......-- -- 1,900 2,300 2,100 
Buffalo ..... 100 600 
Cleveland . ee 200 700 700 
Nashville ...... ee 400 500 300 
Oklahoma City ........- 800 600 200 


*Includes government cattle at Chicago, 300; 
Kansas City, 5,000 Omaha, 3,000; St. Louis, 2,000; 
+7 aaa 800; Sioux City, 2,900 and St. Paul, 
5, 


WEDNESDAY, AUGUST 29, 1934. 






CES civic coccevevcve 15,000 10,000 12,000 
Kansas City ...........- 18,000 2,500 7,000 
GEE ccccccccccccscees 11,000 6,500 14,500 
rrr 7,500 6,500 2,000 
TEs, BEE vecicccetcveces 4,500 2,500 5,500 
BEE nccceccccecees 6,500 5,000 6,000 
St. 3,500 3,000 6,000 
Fort Worth ..cccccccces 1,000 400 300 
Milwaukee .........-+++- 1,300 1,000 600 
DEE Gtewerncescccwees 8 1,500 16,800 
BENE. ccvcsccsesesees 300 500 100 
Wichita ..cccccccccccces 4,300 800 400 
OO 900 5,000 2,000 
EN 65:6: 6:-0-0:00-<nee 200 500 1,000 
CROPERMEEE ccccccccccscce 1,800 2,900 2,000 
Buffalo .... ae 800 1,200 600 
Cleveland .. > 300 1,500 
Nashville ...... ; 200 500 300 
Oklahoma City ......... 800 900 100 


_*Includes government cattle at Chicago, 3,000; 
Kansas -" 5,000; Omaha, 3,500; St. Louis. 
4,000; St. Joseph, 1,900; Sioux City, 3,300; St. 
Paul, 1,800. 


THURSDAY, AUGUST 30, 1934, 


SERED ccccvevessccesss 11,000 11,000 11,000 
EE wcuieweuie sive 13,000 2,000 ,000 
Roebe<cKeeneevees 7,500 5,500 13,500 
ND cia ding-ewsicb sweet 11.000 7,000 1,500 
ee Joseph 3,800 2,500 4,000 
ioux City 6,000 4,000 3,500 
St. Paul . 7,700 3,000 7,500 
Fort Worth 600 600 300 
Milwaukee .. 1,500 1,200 600 
Denver ... 700 1,200 9,700 
Touisville . 300 300 800 
Wichita .... 3,400 900 500 
Indianapolis .. 6 900 5,000 800 
Pittsburgh ......... at 100 "B 1,500 
Clpclamatt 2.2... cece 1,300 3,800 2,000 
MS veces cccescceene 600 4©'500 
eae ca en cae 200 400 1,000 
. ei Reenenania: 100 500 "300 
Oklahoma City ......... 1,000 1,200 300 


*Includes government cattle at Chica H 
az 0, 3,000; 
Kansas City, 5,000; Omaha, 2,000; St. Louis, 


,000; St. Joseph, 1,900; Sioux City ; 
St. Bast em ; Sioux City, 2,000; and 


Week ending September 1, 1934 


LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets, Thursday, Aug. 30, 1934, 
as reported by the U. S. Bureau of Agricultural Economics: 






























































Lt, It. (140-160 Ibs.) gd-ch..... $6.75@ 7.50 $6.75@ 7.50 $ 7.00 $6.40@ 7.50 $6. 
Lt. wit. (160-180 Ibs.) gd-ch.... 7.25@ 7.80 7.25@ 7.75 ) 7.60 7.25@ 7.70 
(180-200 Ibs.) gd-ch......... > 760@ 7.90 7.65@ 7.80 ) 7.80 7.50@ 7.70 
Med. wt. (200-220 Ibs.) gd-ch... 7 8.00 7.75@ 7.85 ) 7.80 7.45@ 7.70 
(220-250 Ibs.) gd-ch........... 7.80@ 8.00 7. 7.85 ) 7.80 7.50@ 7.70 
Hvy. wt. (250-290 Ibs.) gd-ch... 7 7.90 17.70@ 7.85 7.75 7.45@ 7.80 
(290-350 Ibs.) ga-c #5 oom 7.85  7.60@ 7.80 7.65 7. 7.65 
Pkg. sows (275-850 Ibs.) good.. 7.10@ 7.30 6.60@ 6.85 7.20 7. 7.25 
(350-425 Ibs.) good.. 7.00@ 7.20 6.50@ 6.75 7.15 6.90@ 7.10 
(425-550 Ibs.) good... 6 7.10 6.35@ 6.65 7.10 6.65@ 7.00 
(275-550 Ibs.) medium....... 6 7.00 6.00@ 6.60 6.90 6. 7.00 
Sltr. pigs (100-130 lbs.) gd-ch.. 5.00@ 6.75 5.25@ 6.75 6.00 4.75@ 6.65 
Ay. cost & wt. Wed. (pigs excl.) 7.57-250 Ibs. 7.54-208 Ibs. 1 lbs, 7.25-235 Ibs. 
Sltr. Cattle, Calves & Vealers: 
STEERS: 
{550-900 Ibs.) choice ........ 7.25 9.00 7.25 8.75 6.50 8.75 6.50 8.75 6.50 8.50 
Be cates ELIS EES : i : c a E ; 1.15 
PES Apnea ei ESRB 4.75@ 6.75 4.25@ 7.00 4.50@ 6.50 4.00@ 6.75  4.00@ 6.00 
WEEE. «1.3 .couccouserestuaes 3.50@ 4.75 3.50@ 4.50 3.00@ 4.50 2.75@ 4.25  2.60@ 4.25 
STEERS: 
{950-1100 Ibs.) choice ........ 8.75 10.25 8.25 9.75 ag 9.50 8.00 9.25 2.35 9.25 
jet ce Siicaeteeee seers aa d i : z : ; ¥ ’ 8.50 
ME 5c¢achvocwoatanenees 5.50@ 7.50 4.50@ 7.25 4.75@ 6.75 425@ 7.00 4.25@ 6.50 
NN os icicles Shaisginoins 3.75@ 5.50 3.50@ 4.50 3.00@ 5.25 2.75@ 4.50 2.75@ 4.75 
STEERS: 
(1100-1300 Ibs.) choice 9.00@ 9.75 8.75@10.25 8.50@ 9.75 8. 9.65 
REL ER tlie cee edees 7.25@ 9.00 6.75@ 9.00 7.00@ 8.75 6.50@ 8.75 
Medium 4.50@ 7.25 5.50@ 7.25 4.50@ 7.65 4.75@ 6.75 
STEERS: 
(1300-1500 Ibs.) choice ....... 10.25@10.75 9.00@ 9.75 9.00@10.25 8.75@ 9.75 8.75@ 9. 
GE 5.5802 BRET RS $:00010.25 7250 9.00 7250 9.00 +o 8.75 a100 B76 
HEIFERS: 
agree me) ctl ccs HMB ES SEA SUBIR She Ie Se 4s 
MEME cess scbesseese 3.50@ 6.00 3.50@ 6.25 3.25@ 5.50 2.25@ 5.50 2.35@ 5.50 
HEIFERS: 
(750-900 Ibs.) gd-ch......... en 6.00@ 8.25 5.50@ 7.65 5. , 
m-med. .....- SSemcaane cea tae og RRR eae acai $250 6.00 225g 5.50 2008 550 
COWS: 
Good .... sticyetcceces QQQMGM «4 4.75 8.50@ 4.50 3.25@ 4.25 3. y 
CRNA, . Scevcdece onesies $008 4.25 2756 4.00 20g 8.50 2.25@ 3.25 335 $50 
a SE raiseaeine Bene eee 2.00@ 3.00 1.25@ 2.75 1.75@ 2.50 125@ 2.25 1.25@ 2.35 
(Yris. ex. beef) good ....... 3.00@ 3.75 3.25@ 3.60 3.00@ 3.50 3.00@ 3. : 
Ro gaits as <b SS 3000 3.50 2.00@ 3.25 300g 3.00 Rit 3:00 2% 3 oo 
VEALERS: 
Gd-ch. .. 6.50@ 8.00 5.75@ 6.75 4.50@ 5.00 4.50@ 6.00 5. ; 
Medium’ . 450g 6.50 hog 5.75 3.500 4.50 3.00@ 4.50 3:75 500 
— 3.50@ 4.50 1.50@ 4.50 2.50@ 3.50 2.00@ 3.00 1.50@ 3.75 
(250-500 4.50@ 7.00 5.00@ 6.25 3. 6.00 3.25@ 6.00 4. 
Com-med. $300 4.50 3308 5.00 3508 3.50 1300 3.25 2008 to 
Sltr. Sheep & Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch.*....... 6.35@ 7.00 6.25@ 6.75 5.75@ 6.00 5. ; 
Com-med. ....--.+- Seana ae SOO 6.40 oe 6.25 550g 5.75 Se He rete 7 
YEARLING WETHERS: 
(90-110 lbs.) gd-ch.. .. 5.40@ 6.00 5.00@ 5.75 4.50@ 5.50 4. y 
Medium ....... ae ga ae 5008 5.50 re 5.00 00g 4.50 $750 re) L008 i 
EWES: 
(90-120 Ibs.) gd-ch........... 2.15@ 2.75 2.25@ 2.75 2.25@ 3.35 2. ? 
(120-150 Ibs.) gd-ch...... ae: ise 2.75 1.75@ 2.50 2. 3.00 300 350 Log 335 
(All weights) com-med....--- 1.50@ 2.25 1.25@ 2.25 .75@ 2.25 1.25@ 2.25 -75@ 1.75 
*Quotations based on ewes and wethers. 
FRIDAY, AUGUST 381, 1934. Cincinnati ah oale San te - 9,682 4817 4,365 
Chicago ......ccccsceses 9,500 11,000 7,000 INVER cr cececcccccececs 13,750 13,066 2,918 
MAND OUT 5 oscccsesese 8,500 3,500 500 St. Paul ...... we eeeeeee 18,681 23.955 11,032 
MND isk vaicsc0oeas Oyen 5,000 3,500 9,000 Milwaukee .......... +++» 3,902 6,228 = 3,510 
Bt. lola asain Sak temine Hered eo aun Total 304,044 818.008 
LL, wes wereevenees 8 a OD FORME cece ccc cccccccees , . 169,211 
Bloux Clty ...cccccccccee 2,000 4,000 4,000 *Government slaughter for F. S. R. C. not 
on neaaaenctapartond 9,000 4,000 8,000 ported by the above mar —_ 
Wort Worth ..........:. #300 ©«1'300 «=| '300 ven pos mpeentey. 
carer eee eeeeeeeeeeeees = = we 4 NES niin siencasc ccs ... 55,246 67,609 138,541 
eat 4 goo Kansas City ..... 00.2... 20,984 33.647 44.437 
| cen. «let 4 ps4 Sop Omaha ........... EAS: 14,773 22,424 ‘ 

1 " East St. Louis .. 18,037 15.366 36,87 
— cauvenaeeseane 3,800 = 1.08 oie ell ati eal 10.485 15.143 ret 
tt ‘ccercceoveveveehe 4 inns ta ti . y ’ . 
Oklahoma City 212002222: mt ae ee. tena 9.283 14,254 63,651 
*Includes government cattle at Chicago, 6,000; Fort MRL. ot>sccccae tek 8,705 — 
Kansas City, 6,000; Omaha, 2,500; St. Louis, Philadelphia :........... 13.771 13,608 18,617 
'000; St. Joseph, 400; St. Paul, 7,000; Ft. Worth, Indianapolis .........°.: 7,812 8,422 14,998 
3'700: Denver, 1,400; Wichita, 6,200; Pittsburgh, New York & Jersey City. 32,208 325080 38/819 
6,300: Oklahoma’ City, 3,500. Oklahoma City ......... ; 6.864 4,781 

III ioc cecccinckace 9,445 11,298 17.750 

—_@—_ Denver Sei RES BS 12222 15-828 x 
MMMM x ccsseecsecsedt ‘ 4,456 85,302 

SLAUGHTER REPORTS BERWGENG: oosiviecceccces 5,593 4,338 

Special reports to THE NATIONAL PROVI- WOERE . ccesvvcccvesencs 

SIONER show the number of livestock slaugh- PETE gay 270,208 601,025 
ae = 16 centers for the week ended August Chicago ....... 46,880 37 358 66,081 
’ Kansas City ............ 13,446 13,218 15,523 

” * . Py 
CATTLE. WNC ode. cs covwenae 28,176 30,123 28,620 
Week Cor. ast St. Louis ......... 7.599 8.570. 12,986 
ended, Prev. week,  8t. Jenemh .....cccccccee 18,954 17,951 21,312 

Aug. 25. week. 1933. Sioux City 1...1222220011 14,301 8,983 ‘5, 
Chicago ..... 50.060 48,530 35,181 Wichita ..... 2022. ell., 615 1,209 949 
Kansas City; * 85, 90,275 27,636 Fort Worth ............ eses 3,313 esse 
— : 31255 25185 Philadelphia 1.1.2.1... 7,390 6,627 
East St. Louis 3 16405 207863 Indianapolis ........... . 3,808 3,605 4.573 
St. Joseph ..... * 93'749 «21.251 7,476 «New York & Jersey City. 70,830 73,110 71,854 
lian Ge... * 33° 24,578 12,738 Oklahoma City ......... 959 1.303 1,103 
Wichita ..... Pater k: 21275 2,197 DED Vstounccsaseoue 2,668 3,945 3,042 
Fort Worth er 7.572 ce ee CRUE veccecccccccccece 2,715 197 7,403 
Philadelphia SUR. SERB MMM. ose. csccceseses 23;795 15,141 13,641 

Indianapolis 1,835 ,860 x , A 

New York & Jersey City. 8758 10,412 

Oklahoma City ......... 14,364 13,817 231,434 269,659 

















HIDE PROCESSING RULES. 


Under schedule 95 of the FSRC re- 
lief contracts hides and skins will be 
owned by the government, and cured 
by packers for the government. This 
contract runs for 30 days from Septem- 
ber 5, and specifications on hides include 
the following: 

Grading.—The three gradings for 
hides and skins—(a) 43 lbs. and up 
(hides), (b) 23 lbs. to 43 lbs. (hides), 
and (c) under 23 lbs. (skins) represent 
the net cured weights of the hides and 
skins. It is each packer’s obligation to 
determine the green weights necessary 
to produce these net cured weights 
based on his estimate of the probable 
shrinkage. 

(a) Any hide or skin estimated to 
have a net cured weight of 23 lbs. and 
over, when cured, should be trimmed 
and cured as a hide. 

(b) Any hide or skin estimated to 
have a net cured weight of under 23 
Ibs., when cured, should be trimmed and 
cured as a skin. 

Identifications.—Specifications call for 
placing the letter “R” on each hide and 
skin. In this connection the Director 
of Procurement of the FSRC authorizes 
that the stamp be placed on each side 
of the base of the tail. 

(c) Skinning.—Where specifications 
state that the maximum tolerance of 
cuts, scores, rips, and poor patterns 
will be 10 per cent, the FSRC has in- 
creased this percentage of tolerance to 
15 per cent. It is understood that in 
this connection the definitions of cuts 
and scores are to be those used in regu- 
lar commercial practice. These defini- 
tions are: 

(a) Cut Hwe: A cut hide is one 
that is cut through at some point three 
inches or more from the edge of the 
normal pattern. If the cut is on the 
head (either knife or hammer hole), 
it shall not be considered a cut hide. 

(b) ScorED Hive: If the score is 
deep enough to permit puncture with a 
standard wooden skewer, the hide shall 
be considered a scored hide. 

Curing.—The FSRC authorizes the 
substitution in the specifications of the 
words “under the supervision” for the 
words “at the plant.” 

Salting—In the first sentence in 
the specifications describing the type of 
salt required for salting the hides to 
be “No. 1 rock or mine salt,” the Cor- 
poration authorizes the insertion of the 
word “grad2” after No. 1, making the 
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description of the salt read “No. 1 grade 
rock or mine salt.” 

Specifications call for new artificially 
evaporated salt, G. A. size, for the cur- 
ing of skins. In recognition of the fact 
that artificially evaporated salt of G. A. 
size may not be readily available, and 
might involve excessive freight charges, 
specifications may be revised to include 
the following: 

“Skins shall be salted entirely with 
new artificially evaporated salt of G. A. 
size, or with new rock or mine salt of 
a size equivalent to G. A. salt, or vac- 
uum pan evaporated fine or granulated 
salt, or open pan evaporated No. 1 me- 
dium salt. Preference will be given the 
use of artificially evaporated G. A. salt, 
and the bidder shall state which of 
these four grades of salt he will use or 
shall show separate bids based on the 
use of one or more of them.” 

Draining Blood.—Specifications re- 
quire that “skins before going into per- 
manent pack shall be given a prelim- 
inary cure of not less than four days 
in accordance with the practice in the 
trade of blood packing, to promote 
drainage of blood from the skins.” Be- 
cause of limited curing space the period 
required in ‘the specifications of four 
days for blovd packing may be reduced 
to forty-eight hours. Im cases where 
a packer cannot supply blood packs at 
all, it should be so indicated in his bid. 


—- 4% - 
SURPLUS HIDE TANNING PLANS. 


Apprehension of packers and tanners 
that the handling of surplus hides from 
oo relief cattle by the .Federal 
Surplus Relief Corporation would not 
definitely remove threat of a hide price 
depreciation from the market was not 
stilled this week by reports submitted 
to meetings of hide men and tanners 
held in Chicago and Boston to consider 
the proposed government plans. 


Reports indicated the FSRC would 
quickly proceed with processing of 
hides it will absorb after September 5. 
It was indicated that the government 
plans to tan 300,000 cattle and calf- 
skin hides weekly. Hide men fail to 
see how the government can produce 
such enormous quantities of leather and 
turn it partly into finished goods with- 
out seriously disturbing the general 
market for raw hides and finished leath- 
er products. 

The general feeling of pessimism 
was somewhat alleviated by the pros- 
pect of the large government orders 
for processing of the hides which are 


now expected. Should the plan of tan- 
ning 300,000 hides weekly be actually 


made operative in the early future, 
many of the country’s tanneries would 
be kept operating at top speed for 
many months to come. 

—_4e-—_—_ 


N. Y. HIDE FUTURE PRICES, 


Saturday, Aug. 25, 1934—No session. 

Monday, Aug. 27, 1934 — Old con- 
tracts—Close: Sept. 6.00@6.10; Dee. 
6.35@6.45; Mar. 6.45 nom.; sales 7 lots, 
Closing 30 points lower. 

Standard — Close: Sept. 7.15@7.20; 
Dec. 7.35 nom.; Mar. 7.70@7.77; June 
8.05 sales; sales 74 lots. Closing 5@ 
10 points lower. 

Tuesday, Aug. 28, 1934 — Old con- 
tracts—Close: Sept. 5.75 bid; Dec. 6.10 
bid; Mar. 6.25 nom.; sales 11 lots. Clos- 
ing 20@25 points lower. 

Standard — Close: Sept. 7.30 nom; 
Dec. 7.50 nom.; Mar. 7.80@7.95; June 
8.15 sales; sales 58 lots. Closing 10@ 
15 points higher. 

Wednesday, Aug. 29, 1934—Old con- 
tracts—Close: Sept. 5.75 nom.; Dec. 
6.10 nom.; Mar. 6.25 nom.; sales none. 
Closing unchanged. 

Standard — Close: Sept. 7.25 nom.; 
Dec. 7.45 nom.; Mar. 7.77@7.85; June 
8.15 sales; sales 35 lots. Closing un- 
changed to 5 points lower. 

Thursday, Aug. 30, 1934—Old con- 
tracts—Close: Sept. 5.50 bid; Dec. 6.00 
bid; Mar. 6.10 nom.; sales none. Clos- 
ing 10@25 points lower. 

Standard—Close: Sept. 7.20 bid; Dec. 
7.45@7.55; Mar. 7.80@7.85; June 8.10@ 
8.14; sales 44 lots. Closing five points 
lower to three higher. 

Old contracts—Close: Sept. 5.70 
nom.; Dec. 6.20 nom.; Mar. 6.35 nom.; 
sales, none. Closing 20@25 points 
higher. 

Standard—Close: Sept. 7.40 nom.; 
Dec. 7.65 nom.; Mar. 8.00 sales; June 
8.25 sales; sales 70 lots. Closing 15@ 
20 points higher. 

fe 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Aug. 25, 1934: 











Week Ending New York. Boston. Phila. 
Aug. 25, 1984........ q, 11,081 Naess 
Aug. 18, 1984........ |) eer 
ae... BE, Teer cc vecee S| Serer 
Aug. 4, 1934........ pt rere 475 

632,123 38,257 40,238 
.  ' |= eee 31,560 19,280 14,959 
Bee. TB, WSR. cccvsve ,160 5,409 17,341 

829,199 64,614 71, 








Importers 

SAUSAGE CASINGS 130 N. Wells 
Exporters 

New York London Hamburg 


1333 West borty 


INDEPENDENT CAsinG COMPANY 
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LIBERAL ADVANCES 
ON HIDES and SKINS 


If you are crowded for room or wish 
to hold for a better market, write us. 


CHARLES FRIEND & CO., INC. 


WE MAKE 


St. 


L)° D> 


Chicago, Illinois 
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The National Provisioner 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—Trading in the big 
packer hide market was comparatively 
slow this week following a rather heavy 
turnover the latter part of the previous 
week. Trading last week opened with 
sales at somewhat higher prices, and 
after considerable sparring closed with 
considerable activity on Thursday and 
Friday at prices about %c under last 
previous sales. About 250,000 hides of 
various descriptions were moved on 
these two days. 

Reports indicate a good demand for 
heavy hides, but the lighter end seems 
to be somewhat neglected. Buyers are 
offering steady prices for the heavier 
end, with some packers inclined to hold 
for higher prices. 

Sales the current week, up to Wednes- 
day night, totaled approximately 40,000 
hides at prices steady with the last 
previous sales. Included in the trans- 
actions were 10,500 butt branded steers 
at 84c, 2,000 heavy Colorado steers at 
8c, 7,000 light Texas steers at 7iéc, 
10,000 light native cows at 7c, 6,000 
branded cows at 7c. 

The only sale of big packer bulls 
reported were 2,000 native at 5t4c, 
f.o.b. Chicago. 

The Chicago Hide Association sold 
8,000 hides at the close of last week, 
including light native cows, Colorados 
and branded cows. 

On Thursday two Chicago packers 
sold 8,000 native steers at 9%c; an- 
other moved 5,000 branded cows at 6%4c, 
which price was also received by a Mid- 
West packer for 3,800 branded cows. 
Another Mid-West packer sold 4,400 
light native cows at 7c and 3,000 na- 
tive steers at 9c. 

SMALL PACKER HIDES—Trading 
in the small packer hide market has 
been practically at a standstill this 
week, although some small lots may 
have moved quietly. In the absence of 
sales, prices are quoted nominally on 
the basis of last sales. Local small 
packer allweights are quoted 642@7c in 
a nominal way for native steers and 
cows and 6@62c for branded. 

Local small packer association, as 
mentioned previously, sold 8,000 hides 
on Saturday of last week at prices 4c 
to %e under sales last week by this 
organization. Included in the move- 
ment were 3,000 light native cows at 
‘ec and 3,000 branded cows at 6%c. 
Sales by the association last week in- 
cluded six cars made up of three cars 
of light cows at 7%4c, one car of extra 
light native steers at 7%4c, one car of 
branded cows at 6%c and one car of 
heavy native cows at 7%4c, July and 
August take-off. Only sales reported 
by the association this week was a car 
of native bulls at 51éc. 

Nothing has been heard from the 
Pacific Coast market this week. Hides 
in that territory were reported pretty 
Well cleaned up several weeks ago to 
August 1 at 5c flat for steers and cows, 
f.0.b. shipping point, with a few hides 
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at one point going at 4%c. The only 
trading reported since that time was 
last week when 15,000 steers and cows 
sold at 6c. 


FOREIGN WET SALTED HIDES— 
Trading in the South American market 
also appears to have been slow. The 
only transactions reported up to mid- 
week were 8,000 hides at 50% pesos, 
equal to 8%c. These included 4,000 La 
Blanca steers to Germany and 4,000 to 
Europe. Last previous sales in this 
market, last week were 2,000 Sansienas 
to Germany at 8%c; 8,000 Uruguays to 
Russia at 9%c; 8,000 Armours and 
Swifts to the United States at 8ttc; 
4,000 Wilsons to Europe at 8téc. 


COUNTRY HIDES — The country 
hide market, which has been practically 
at a standstill for several weeks, con- 
tinues in a comparatively stagnant con- 
dition. When the price of packer light 
native cows went to 7c the country hide 
market was naturally adversely affected, 
Extremes, formerly quoted at 7c are 
now quoted at 6c. Price levels on 
country hides are still in a state of 
doubt and probably will remain so until 
trading clarifies the situation. 


All weights are quoted around 44%4.@ 
5c, selected, delivered, for trimmed 
stuff; extremes, 6c; heavy steers and 
cows, 5c; buff weights, 5c, trimmed; 
bulls, 3@3%c; all-weights branded, 
about 4%4c, less Chicago freight. 


CALFSKINS — Trading in packer 
calfskins was fairly active, somewhere 
in the neighborhood of 70,000 skins 
moving the latter part of last week and 
the early part of this week. Two pack- 
ers sold 43,000 skins during this time, 
9% Ibs, and under, at 9%c. Light calf 
was also reported to have sold at this 
price, about 8,000 skins being included 
in this latter sale. Other sales included 
19,000 skins at 1lc for selected July 
heavies and 10c for others. 


Last previous sales of big packer 
calfskins were made at 11%4c for July 
preferred northern heavies, 10%c for 
heavy river points and 9c for lights. 


KIPSKINS—Kipskins are not in 
heavy supply, previous trading several 
weeks back having fairly well cleaned 
up the market. No trading was re- 
ported this week. Previously reported 
sales were at 84c for northern natives 
and 7%c for northern overweights; 
southerns a cent less. Branded last 
sold at 6c for May to July; overweights, 
7c. 

Trading in Chicago city kipskins also 
continues at a standstill. Last sales 
reported were at 7%c. Outside cities 
continue to be quoted at 74@7%c; 
cities and countries, about 614c¢; straight 
countries, 6c. 


HORSEHIDES—tTrading in _horse- 
hides has been rather slow for several 
weeks, and there has not been a great 
deal of activity in this market the past 
week. Good city renderers continue to 
be quoted at $2.50@3.00; mixed city 
and country lots, $2.50@2.75, with No. 
2’s 50c less. 


SHEEPSKINS—Dry pelts continue 
to be quoted this week at 9@10c. Mar- 
ket for shearlings has been marked up 
by some packers to 45c for No. 1’s, 30c 
for No. 2’s and 20c for No. 3’s. Pickled 
skins continue to be quoted in a nom- 


inal way around $3.75 per dozen at 
Chicago asked. Packer spring lambs 
are quoted at 90c per cwt. live lamb. 


New York. 


PACKER HIDES—Packer hides at 
New York are reported well cleaned up 
to September 1, with the exception of 
August butts and Colorados held by 
three plants. The last sale reported 
in this market was last week when a 
car of August Colorados moved at 8%4c. 
Native bulls last sold at 5c. 

CALFSKINS—Sales of three cars of 
collectors are reported from New York 
this week; one car of 5/7’s at 70c and 
two cars of 7/9’s at 85c. Last previous 
sales reported in this market was last 
week when 10,000 9/12’s sold at $1.85. 
Last previous sales of veal kips, 12/17’s, 
was several weeks back at $1.90@2.00. 


— 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended August 25, 1934, were 
4,017,000 lbs.; previous week, 4,827,000 
Ibs.; same week last year, 3,986,000 
lbs.; from January 1 to August 25 this 
year, 149,652,000 lbs.; same period a 
year ago, 152,809,000 Ibs. 

Shipments of hides from Chicago for 
the week ended Aug. 25, 1934, were 
5,071,000 lbs.; previous week, 2,825,000 
lbs.; same week last year, 4,995,000 
lbs.; from January 1 to August 25 this 
year, 183,733,000 lbs.; same period a 
year ago, 178,367,000 lbs. 


=~ fe 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Aug. 31, 1984, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 31, 1934. week. 1933. 
Spr. nat. strs. @ 9%n @ 9%n 144@15% 
Hvy. nat. strs.9 @ 9% @ 9 14 15 
Hvy. Tex. strs. @ 8%n @ 8% 14 15 
Hvy. butt brnd’d 

red @ 8% @ 8% 14 @15 
Hvy. Col. strs. @ 8 @ 8 1384@14% 
Px-light Tex. 

OU... ssans @ 64n 6 @ 6%n 124%@13% 
Brnd’d cows. g 6% 6% 12%@13% 
Hyvy. nat. cows 7 @T™& 18 14 
Lt. nat. cows @7 @7 13 14 
Nat. bulls .. 5% @ 5 9% @10n 
Brnd’d bulls. 4 44n 4 @ 4%n 9 @ 9%n 
Calfskins 7 11 7 11% 21 @23n 
Kips, nat. .. 8ign 81, @16% 
Kips, ov-wt.. Tan 7% 15% 
Kips, brnd’d. 6n 6 1444n 
Slunks, reg.. @45n 10 


Slunks, hris.30 @40n 30 
Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wts. 64@ 7n 7 @7%ni12 @12% 
Branded .... 6 6% 6%@i% 11%@12 
- 44@ Sn 4%@ in 


Calfskins ... 6% 7T44n 

SN v0nense Tin 

Slunks, reg..30 : 

Slunks, hrls..20 30n 820 @30n 35 
COUNTRY HIDES. 


Hvy. steers. @ in @ 5n s2e 9 
Hvy. cows.. @ 5n 5n 8%@ 9 
| ER Sax 5% 6 94%,@10 
Extremes ... 6ax 6%n 104%@11 
- "RES 3 34%4n 3 34%n 6 6% 
Calfskins @ 6n 6 12 @13 
: | ere @ 6n @ 6 11 12 
Light calf ..20 @30n 20 @30n 50 
Deacons ....20 @30n 20 @30n 50 60n 
Slunks, reg.. 15n 15n 20n 
Slunks, hris. Sn 5n 10n 
Horsehides ..2.50@3.00 2.50@3.00 3.00@38.75 
SHEEPSKINS. 
Dx. ERS. suadbineon. | wepbetees ... dennewes 
Sml. pkr 


lambs ....40 @50 40 @50 8 @95 
Pkr. shearlgs. Gren 35n 8680 85 
Dry pelts .. 9 10n 9 10n 13 




















Oppenheimer Casing Co. likes the Velvet Drive 
Casing Cleaner— Because — 


Minimum of Vibration 
Adjustable Rolls 
Minimum Floor Space 
Simplicity of Arrangement for Changing 
Clipper and Scraper Shafts 
Rigidity 


weer 


Ask for 
descriptive 
Bulletin 
No. 657! 





J. W. HUBBARD Co. 


Manufacturers of complete equipment for 
packing plants 


718-732 WEST 50th STREET CHICAGO, U. S. A. 
WHEN YOU THINK OF EQUIPMENT THINK OF HUBBARD 























A New GLOBE Rendering Retort 


¥. for best results in rendering all 
animal products, edible or inedible 





This new GLOBE Rendering Retort incorpor- 
ates every advantage of previous equipment, 
with new, exclusive advantages. All steel plate 
construction, electric fusion welded. Full jack- 
eted heads for greater efficiency. Inside of tank 
is true in diameter to provide a close fit between 
paddles and shell. Paddles Jift the material, 
carrying it well above the center line to aid in 
releasing confined vapors. Paddles are made of 
cast steel, are adjustable and are machined to 
length to insure a close and proper clearance 
between the shell and paddles. Timken Roller 
Bearings on shaft. Oversize stuffing boxes pre- 
vent leakage, can be repacked without removing 


F bearings. Shaft is fully machined and rotates 
ULL eign onconnaal antic neneiamageh on heavy Timken Roller Bearings designed to 
This new GLOBE Rendering Retort is of take up end thrust. Design and construction 
full jacketed construction! Jacketed heads inspected and stamped by Hartford Steam Boiler 
increase heating area over ordinary types, and Inspection Co. 


thus increasing efficiency of rendering and Ask for complete specifications and particulars. 


giving substantial reductions in rendering THE GLOBE CO 
time. This new GLOBE Retort provides e 


new low rendering costs compared to con- Manufacturers of a complete line of equipment 
e a for meat packers and sausage manufacturers 
ventional operations! 


818-28 West 36th St. Chicago, I. 
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CHICAGO SECTION 


President Fred M. Tobin, Rochester 
Packing Co., Rochester, N. Y., slipped 
into and out of Chicago one day last 
week. 


James T. Pittard, representative of 
E. Kahn’s Sons Co., Cincinnati, at Bir- 
mingham, Ala., was in Chicago on busi- 
ness last week. 


Walter Frank, president, Frank & 
Co., sausage and equipment manufac- 
turers of Milwaukee, Wis., was in town 
during the past week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 45,270 cattle, 13,285 
calves, 16,239 hogs and 19,511 sheep. 


Chester G. Newcomb, general man- 
ager Lake Erie Provision Co., Cleve- 
land, O., and vice chairman of the Insti- 
tute, was a Chicago visitor this week. 


A. C. Schueren, president of the 
Vaughan Company, returned this week 
with Mrs. Schueren from a trip to the 
Canadian woods, where both made a big 
haul of fish. 


George N. Meyer, president Meyer 
Packing Co., Indiana, Pa., was in Chi- 
cago this week on his return from a 
trip to the Southwest, part of which 
was by air. 


A. W. Huber, formerly in charge of 
exports for the old National Packing 
Co., and now a resident of Switzerland, 
is making a visit to Chicago and greet- 
ing old friends. 

George Marples, manager of the 
export department, Cudahy Packing 
Co., Chicago, spent his vacation touring 
the West Coast, the Canadian Rockies 
and Yellowstone Park. 


Fire destroyed the old beef house of 
Armour and Company at 43rd street 
and Packers’ avenue this week. It had 
been abandoned preparatory to building 
of a new and modern beef house. 


John Marhoefer, formerly a sausage 
expert with Oscar Mayer & Co., has 
purchased the Heidelberg Meat Prod- 
ucts Co., Waukegan, IIl., and is operat- 
ing a successful sausage and meat spe- 
cialty business at that location. 


Provision shipments from Chicago for 
the week ended Aug. 25, 1934, with 
comparisons, were reported as follows: 

Week Previous Same 
Aug. 25. week. week, ’33. 
Cured meats, Ibs. ..27,753.000 25,229,000 18,946,000 


Fresh meats, Ibs. . .47,091,000 45,708,000 41,551,000 
Tard, Ibs. ......... 6,575,000 5,339,000 5,194,000 


George Cruise, known to retail meat 
dealers throughout Florida, has retired 
as manager of the Armour and Com- 
pany branch house at Miami, Fla. He 
became eligible for a pension some time 
ago. John T. Northrop, who has been 

Yr. Cruise’s assistant since 1929, will 
become manager of the branch. 


R. Daubney, chief veterinary research 
officer of the British colonial govern- 
ment of Kenya, East Africa, has been 
in Chicago this week following the In- 
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ternational Veterinary Congress in New 
York. Kenya has a large native cattle 
supply which is a government problem, 
and Mr. Daubney is_ investigating 
American slaughtering and processing 
methods while here. 


Charles E. Herrick was the guest of 
honor at a private dinner at the Uni- 
versity Club on Wednesday evening, his 
hosts being A. W. Cushman of the 
Hygrade Food Products Corp., Jack 
Agar of the Agar Packing Co., and 
A. W. Brinkman of the Illinois Meat 
Co. All have been particularly close 
business associates of Mr. Herrick 
during his many years of trade activity 


in Chicago. 
is 
HALL ON FOREIGN SITUATION. 


Returning from a several week’s trip 
to Great Britain and Ireland John W. 
Hall, Chicago broker and packinghouse 
expert, makes some interesting obser- 
vations, in spite of the fact that it was 
a health trip and most of his contacts 
were “with jaunting cars, taxi drivers, 
porters and hospitality dispensers.” 

In Belfast, Ireland, he called on Sid- 
ney Sinclair and found him buying and 
processing dressed hogs. “In the Free 


State,” said Mr. Hall, “most of the 
farmers are in bad shape, as their only 
market is England, and duties are pro- 
hibitive. I saw quantities of hogs, sheep 
and cattle driven to the fairs and re- 
turned again to the farms because of no 
buying power. In Belfast the number 
of poor and undernourished children 
was appalling. Wages are low and 


labor is exploited to an extreme. The 
linen business is improving, and Bel- 
fast has secured some large ship-build- 
ing contracts and improvement there 
is expected. Crops in Ireland are very 
good. 

“England is going along splendidly. 
In London, which is a wonderful city, 
door men at the big hotels pay five 
shillings a week for the privilege of 
working fourteen hours a day. They 
have to depend on gratuities for a liv- 
ing. Bell boys, splendid little gentle- 
men around 14, get five shillings a 
week. 

“The food in well known restaurants 
is simply grand and prices very rea- 
sonable. A good dinner is four shill- 
ings without champagne, claret, ale, 
stout or Scotch high balls. Liquors are 
high. A half drink of Scotch with soda 
will cost 35 to 45c. Automobile trips 
cost 25c per mile, as gasoline is high. 
We don’t know what taxes are in the 
United States. 

“Any packer who has never seen 
Smithfield Market would get a big kick 
out of it, as the dressed beef from all 
over the world there is a sight as to 
fine quality. Retailers could learn a lot 
about tastefully arranging food prod- 
ucts. The grocery, fish and meat dis- 
plays in Harrod’s department store are 
the most attractive I have ever seen. 

“Around Trafalgar Square there were 
a lot of soap box orators. One group 
was arguing about religion and one 
cockney said: “Thank God, I’m an 
atheist.” On arriving home my big 
thought is to thank God for these 
United States, where one man is as 
amg another, regardless of his place 
in life.” 








Cuban Markets Opened to Meats 
and Fats By New Trade Treaty 


ESUMPTION of trade activity be- 

tween the United States and Cuba 
in packinghouse products, fats and oils 
is looked for as a result of the new 
reciprocal trade agreement between the 
two countries. 


The new reciprocal trade agreement 
between Cuba and the United States 
was signed in Washington on Friday, 
August 24, and will become effective 
on September 3. Unless terminated un- 
der special provisions of the agreement, 
it will remain in effect for a period of 
three years, and thereafter until de- 
nounced by either country upon six 
months’ notice. The agreement super- 
sedes, during its duration, the recipro- 
city treaty of 1902. 

Cuba, in return for valuable conces- 
sions for its sugar, rum, tobacco and 
off-season fruits and vegetables (which 
comprise well over ninety per cent of 
the Island’s exports to the United 
States) has granted the United States 


increased tariff advantages on most of 
those commodities which have been of 
outstanding interest to our exporters to 
Cuba. 


Chief among these are such products 
as lard, salt and smoked meats, vege- 
table oils, wheat flour, rice, potatoes 
and onions, feedstuffs and lumber, which 
upon their importation into Cuba will 
receive substantial advantages in the 


form of increased preferences and/or 
reduced tariff duties. 


Terms of the Treaty. 

Under terms of the agreement both 
the United States and Cuba agree that 
percentages of preference granted each 
other are minimum, and that they shall 
be preferential with respect to the low- 
est rate of duty granted by either coun- 
try to like products imported from any 
third country. 

Each country also agrees to accord 
to the other country national and most- 
favored-nation treatment with respect 
to federal internal taxes on articles 
grown, produced or manufactured by 
the one and imported into the other, 
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ASK YOUR HAM MAKER ADELMANN Ham Boilers 


about ADELMANN results-in-operation | ze made of Cast Aluminum, 


Ti d Steel, Nirosta (Stain- 
If you want the complete story of why ADELMANN sary herenden tate 08 


: k h less) Steel and Monel Metal 
Ham Boilers have such great acceptance, ask your ham otitis ak sei te 


maker! available. Your obsolete, in- 
Ask him to show you how much simpler they are to oper- efficient ham retainers have 
ate, and how easy they are to handle. Let him demon- a liberal trade-in value on 
strate their rugged durability and ability to stand hard new ADELMANN Ham 
knocks, because of their sturdy, reinforced construction. Boilers! Write for details! 


He’ll tell you much more than this—how the elliptical 
springs close the aitch-bone cavity firmly, why the covers 















don’t tilt, how the ham can expand while cooking, how the oe 
self-sealing cover retains the ham juices in the container, pose 
how shrinkage and operating time are greatly reduced. a 
And when he gets through you'll begin to realize why E 
ADELMANN Ham Boilers are “The Kind Your Ham tries 
Makers Prefer.” Gs 
; I cent 

Write! — 

appl 

HAM BOILER CORPORATION te 
ee exce 

Office and Factory—Port Chester, New York Ung 
Chicago Office: 332 S. Michigan Ave. Cub: 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 
Bow Lane, London—Australian and New Zealand Representatives:. Gollin & Co., 
Pty. Ltd., Offices in Principal Cities—Canadian Representative: C. A. Pemberton 


Type “‘O-E” per. 
Tinned Steel char 





































& Co., Ltd., 189 Church St., Toronto Five Sizes Tl 
that 
imp¢ 

——————— — prod 
oa e a 

for assembling and sealing n 
BLISS BOXES r 

appl: 

M and 

and Regular Slotted Containers | | *,: 
The New BLISS Power Lift Top Stitcher is optanes with ihe 
power-driven work-table operated by a balanced foot pedal in taxes 
front of machine. Table is raised or lowered at a speed of 12 lard. 
inches per second. Table automatically stops at right eee other 
for stitching of Box. At low position and - 
table can be adjusted to height of your in al 
conveyor. Operator can stitch many D 
mnees cases per day than by the old pe a 
thod, and with a minimum of phys- _ > 

ical effort. a 





The Bliss Combination Box and 
Bottom Stitcher meets the demand for 
a single unit capable of assembling 
Bliss No. 4 Boxes and one-piece 
Slotted Containers. It combines in 
one unit a box and bottom stitcher, 
the box arm being of the folding type 
and the post removable. 





Full information regarding these two 
Bliss Power Lift Top Stitcher machines will be gladly furnished. 


Dexter Folder Company 
28 West 23rd Street, New York, N. Y. 


Bliss, Latham and rae” Wire Stitching and Adhesive Sealing Machinery for 

















All Types of F Containers 
CHICAGO BOSTON ST. LOUIS PA 
117 W. Harrison 8t. 185 Summer 8t. 2082 Ry. Ex. Bidg. 
PHILADELPHIA CLEVELAND 6AN FRANCISCO - 
Sth & Chestnut Sts. 1931 E. Gist St. H. W. Brintnall Co. Box and Bottom Stitcher 
51 Clementina 8t. ie 
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"Meat Grinder Plates 
and O-K | Knives 


TRADE MARK 
The Most Serviceable and Economical in Existence 


An impartial test of 30,000 pounds 
of meat a day for two years and still 
in first-class condition—proves their country. There’s a reason! Send for 
superiority. Used exclusively by all further information and price list. 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, "Phone: LAKeview 4325 Chicago, Illinois 
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TRADE MARK 











large packers and over 75% of the 
leading sausage manufacturers in the 
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and not to increase these taxes or im- 


SCHEDULE ON PACKINGHOUSE PROD- 
ucTS 


Whole sheepskins in natural finish 





; d colors, glazed _ 21.00* 24. 
ag pose new taxes during the life of the —— a toU.8 Goat and kid skins, calfekins and = " 
agreement on those items on which the in Cuban pesos** Morocco, white, black or in 
7 colors, varnished or glazed or 
customs duty may not be increased. wile Aiets1 tgs sie aS a nieces 44.80% 51.20 
* roduct. ew. . (Ad valorem) 
Effective July 1, 1935, the two coun- og ard, neutral hog lard, lard Non-specified hides and skins.... 15% 16% 
tries agree not to impose any fees for , oil, lard _stearine Re Dee $ 5.008 $31.16 Te ci . seit aati ay Si 
i i j jompound Jard ....ccccccccccccs . t ndicating ose rates 0 lu whic s 
consular certification of any shipment Oleo oil with a minimum fusion agreed are not to be increased during the life of 
of merchandise tax in excess of 2 per point of 41 degs. C........... 16.00* 40.00 the agreement. 
cent of the value of the goods f.o.b. Sa oil, corn oil s.0° 00 **Cuban peso is now equal approximately to 
port of exportation. This limitation rude cotton seed oil, corn oli $1.00, U. S. currency. 
applies, however, only when the fees for nant soybean oll. -...- w--22; 1.05% 10.40 a 
] y 7 2 esidues from refining cottonsee 
onal “of $2.50. = we Ciban te Tatty edlipenerccese ns 02 OO ROG. FEGR GUGAMIEATSON. 
ae . Residues from refining cottonseed ’ j ’ 
Uaked ‘States omgin: “(The present tigrihar™ = 405 — ggy Association has named Charles. Wesley 
n. s Atty ACIdS .....ceeeceeeseeves . 5 _ 
ug.gr | Cuban consular certification fee is 5 OtNtaGing neatafoot oll and crade Dunn as general counsel. This was 
i... per cent of the f.o.b. value of the mer- tallow .-.......eccececeeeseees 0.20* 0.29 done as soon as the dog food industry 
ed Steel chandise, at port of exportation. Edible tallow, containing not code went into effect. Offices are at 
more than 2% of free fatty : " 
ve Sizes The United States and Cuba agree acids net Recs Bae 2.40* 249 608 Fifth ave., New York City. The 
that no quantative restrictions shall be Cleo _stearine with fu code authority for the dog food indus- 
ew imposed on any imported article grown, not containing more than 2% try is made up of H. C. Clayburgh, 
duced factured by the oth of free fatty acids............ 2.40* 240 California Animal Products Co.; P. M. 
aici produced or manufactured by the other, Genie acl Tannaea hodkoheeeiaa 
enumerated and described in the sched- animals oils and fate, imported cnarees Coentee Brothers, Inc.; F. J. 
ules of agreement. directly for soap-making, de- Daut enmerkel, Thorobread Co.; Sydney 
ng Duti ’ WUE Cine oncteecine ts deesaes 1.60* 2.40 Davidson, Foster Canning Co.; F. C. 
uties on Oils and Fats. MEAT PRODUCTS. McDowall, Foell Packing Co.; Waller 
In connection with the Cuban duties Pickled or salted pork.....-.....$ 9.00 | $14.40 Mowll, Old Trusty Dog Food Co., and 
applying to vegetable and animal oils faited fat pork... 9.00" 1449 Stewart Rose, Simpson Products Co. 


and fats, many of the particular rates 
of duties to the United States have 


Cured or smoked hams or 


ee, ere ere 14.42* 


Lawrence I. Becker of the Atlas Can- 


19.20 ing Co., Inc., has bee de trad - 
t : : i Sugar-cured h houlders... 21.00° 24.00 Ting \O., Inc., has been made trade sec 
ers been established in a definite relationto ~ cic pat sacatcichce retary of the National Dog Food Manu- 
with the others. Cuba agrees not to increase tent tinh ‘enlien ut ain... ceak — facturers Association. 
jal in the import duties and consumption Non-specified canned foods....... 0.144* 0.192 a 
taxes on any of these products (hog HIDES 
lard, compound lard, vegetable oils and Geetih thie vite nair va REYNOLDS ADDS TO COOLERS. 
ay animal fats) unless simultaneous sole leather, suitable for foot- Reynolds Packing Co., Union City, 
and proportionate reductions are made ware or ,sadillery ica shecta,.. gape gaa ~=« Tenn, is adding to its cooler capacity 
in all of them. Entire hides or sheets, tanned by : by the construction of two cold storage 
Details as to the exact new rates on _&",Prusess. In cowhide, lack... 4 4) rooms in which all meat will be packed 
— products provided for in the Whole ides or sheets, tanned by for sale and shipment. This additional 
y ess, in , Kangaroo, i i 
= ge as compared with the old ais a aaa teen packing space was needed owing to the 
, follow: black or in colors............. 17.50* 20.00 growing business of the company. 
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SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


CHICAGO, ILLINOIS. 


SERVING 2 
THE MEAT PACKING INDUSTRY 



















ARCHITECT 
Established since 1909 
PACKING PLANTS _— 





———— 


a 








Week ending September 1, 1934 


H. P. HENSCHIEN 


PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, Ill. 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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STEEL 
EQUIPMENT 


for packing plants 


The WEPSCO Line of steel equipment for 
It in- 
cludes curing tanks, belly boxes and all 
In addition, WEPSCO 


is in a position to furnish steel equipment 


the packing plant is complete. 
types of trucks. 


built to your specifications, at prices that 
compare favorably with quantity produc- 


tion prices. 


The WEPSCO organization is ready to 
serve you in exact accord with your re- 
Think of WEPSCO when 


you need equipment! 


quirements. 


PANS 


WEPSCO specializes in 
the production of all kinds 








of packing plant pans, 
perforated or plain. Send == 


your drawing for prices. 
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2824-2900 
VERMONT ST. 
BLUE ISLAND, ILL. 
PULIman 2206 


Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 
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The modern, speedy, efficient, economical way to improve 

sanitation. A plant with an annual cleaning cost of $20,000 

can save $3,500 or more with this system. Heat, Friction, 

Water and Detergent combine to achieve maximum results 
at lower cost. 


WRITE FOR CIRCULAR AND PRICES. 
N. RANSOHOFF, INC. 


W. 7ist St. at Millcreek, Carthage, Cincinnati, O. 


BALTIMORE 


CHICAGO 
411 W. Camden St. 332 S. Michigan Blvd. 























PIS for Better Lard 
instead of Fullers Earth 
Refining 


o 
WAAR EET UAH 
j WANNA UASAY HHI 
























































el 1 
a — Srorace , 
Write for Descriptive 


Booklet today —— 


You all know that fullers earth adds a flat “fullers” 
earth” flavor to your refined lard. 4 
NUCHAR subtracts flavor and odor—makes your lard 
sweet, neutral, and promotes better keeping quality. 


Write for full information and descriptive literature 
today to: 


INDUSTRIAL CHEMIGAL SALES COMPANY, ING. 


230 Park Avenue 205 West Wacker Drive ~ 
New York City Chicago, Illinois 3 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PYIiCESs. 
SATURDAY, AUGUST 25, 1934. 





Open. High. Low. Close. 
8.8214-8.80 8.97144 8.80 8.92%4ax 
8.95 9.05 8.95 9.02%4ax 
RIES Seems te ones 9.20b 
-- 9.27% 9.40 9.271% 9.37% 
9.40 9.52% 9.37% 9.50ax 
CLEAR BELLIES— 
Sept. ...-- 13.47% ae “nis 13.47% 
Se 13.50 13.70 13.50 13.70 











MONDAY, AUGUST 27, 19384. 
LARD— 
Sept. ...-- 9.00 9.00 8.87% 8.92%ax 
Oct, ..-+-- 9.05 9. trian 9.0214 9.02%4ax 
BL geéceo cree chile 9.15n 
Dee. o.ccee 9.50-45 9.50 9.30 9.30-3214 
Jan. ..---- 9.60-62%4 9.62% 9.45 9.45b 
CLEAR BELLIES— 
Sept. ....- 13.50 ade eees 13.50 
oa cugees cees 13.724%4ax 
TUESDAY, AUGUST 28, 1934 
LARD— 
Sept. 9.20 8.95 9.20b 
Oct. 9.3214 9.05 9.32 
Nov. sein 9.42%n 
Dec. ....-- 9.35 9.55 9.32% 9.55ax 
BM. ccceee 9.47% 9.65 9.45 9.6214b 
CLEAR BELLIES— 
Tere le — 521%b 
GH. ccvece 13.75 13.80 13.75 3: 80b 
WEDNESDAY, AUGUST 29, 1934, 
LARD— 
— ee 9.25 9.50 9.25 9.4744ax 
i sinces 9.47% 9.65 9.471% 9.5744b 
eee onstgid eer 9.65n 
TER. ccccee 9.60 9.85 9.60 9.75 
SE She aenie 9.72%4-75 9.95 9.72% 9.874ax 
CLEAR BELLIES— 
ea 13.80 13.82% 13.80 13.82% 
or 13.80 14.05 13.80 14.05 
THURSDAY, AUGUST 30, 1934. 
LARD— 
Sept. ..... 9.35 9. a% 9.321% 
Oct. . 9.60- am 0.08% 9.4 9.45 
Nov. ens 9.55n 
Dee. 72% 9.52% 9.621%4b 
SEN Leseees ‘9. iy, 85 °. 8744 9.65 9.75 
CLEAR BELLIES— 
Sept. e106 cece 13.75b 
Oct. 14.10 13.90 13.95b 
FRIDAY, AUGUST 31, 19384, 
LARD— 
ae 9.15 9.25 9.15 9.1744-15 
Oct, ...... 9.4 9.40 9.32% 9.32%ax 
ate: saan neat — 9.35n 
Dec, ...... 9.50-.45 9.55 9.4214 9.421%4b 
ET anid 9.65-.60 9.65 9.52% 9.55 
CLEAR BELLIES— 
Sept. .....13.50 ee oe 13.50 
Me “skewess 14.00 14.00 13.75 13.75 


Key: ax, asked; b, bid; n, nom; —, split. 
—_@——- 
EXPENSIVE HOG SCALDING. 


Careless work in hog scalding costs 
money. Read chapter 2 of “PokK PACK- 


ING,” The National Provisioner’s latest . 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 





Week ending September 1, 1934 


CASH PRICES. 


Based on actual carlot trading Thursday, 
August 30, 1934. 


REGULAR HAMS, 











Green. *S.P. 

. seveeaae coccccccccccces 16% 16% 
ME esececce cccccccccccccee 10% 16% 
eae eeeeeseses 18 17% 
|. Seer aeecees 18 17% 
See TEED. cvcnecevcséoocaes 18 bate 

BOILING HAMS. 
Green. *S.P 
Do eee a cocccee oo 27% 16% 
16% 
16% 
Green. *S.P. 
BED sep dtaksevecsecceecsbes 18% 18% 
BEE vicnchencanetees iivestus 18% 18% 
BEE wpaceceeeeews backs cocce 18% 18% 
BEE S606000<e0"s008 eoccescce IESE 18% 
EE 460 400hs ch'ccewe coccccce ATH 16% 
MEE. <votvéavawesneeceuente - 16% 16% 
SE {kb cetseecceceorenes oooe 15% 15 
DMD txuebekvewewstoeees coos 14% 
DEE ta sepecees veenswnesedee 14 14 
WEED ibscdascsevctes eescece ee 13% 
PICNICS. 
Green. *S.P. 
SiMe civeenanheceese ebicaann 11% 10% 
. Vesesweseeewoeeesensatie 11% 10% 

SMD “Wen biceuercomsgmoewaen 12 10% 
MNEEE . Geacetceeestqncadwoulees 12 10 
SD. saidcncesveuweseeueees - BB 10 

Short shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %ec under D. C.) 
Green. *D.C. 

i.e ctcarecheeeneeertanals 18% 19% 

WED ccnocviecwesgoceue seeks 18% 19% 
BG: .c.cnnserdcevacgeas sGeqare 18% 19% 

DE skeeconeeeweas cueaweees 1856 19% 
DPE ctcnessonceesousseveqes 18% 
pL PERS BIE LES REE 18% 18% 

*Quotations represent No. 1 new cure 
D. 8S. BELLIES, 
Rib. 
144 
14 
14 
14 
14 
13% 
D. S. FAT BACKS, 

Dn . cedaaimiedkascueaesae Chnemesesee as eeee 12% 
DEE deta waesockedeneeesvqneseeusetseneees 13 
DEE Obes vevceeeee eed enenceaudaieds cocccee IBY 
MEE Kdbeverecsbdsascemeedwantyae ecccccces 10% 
ME “S:i6'ssccnttbneedealeescsoge’ coccccccce 18% 
ED «.x:50.c0.Gatebicatenhtcssbosmeds eoeeeened 14 
GE Saectaens caeeeneans Jeeeewees cccccee MAK 

OTHER D. 8S. MEATS, 
Extra short clears ..... eoee 80-45 14n 
Extra short ribs .......... 35-45 14n 
See - 68 12 
Ce ME bsbeducsccescess 4-6 11% 
 - 3 | ARs See oeee 1% 
Green square jowls ......... éaen 12 
Green rough jowls ......... neee 11% 
LARD. 
Prime steam, cash ......... eeuece soeee 9.42 ax 
Be CR, OD neve cmeanesssccces 9.45ax 
Refined, boxed, N. Y.—Export......... unquoted 
Meira. Se UeNGO8 «5... <cacceccccocecc 12.00 
BE UE 5 00s eSineine db s0ecenese enue bid 10.25 
SPICES. 
‘ 
(These prices are basis f.0.b. Chicago.) 
Whole. Ground. 
Spepiee evceve coccccccceccces ecccccce F 9 
WR cccccccccccceccoceccccccsn WS 7 
aoe cevccece nS re ee sees 14% 18 
Coriander ES RE SE « oe Ry 
MSOF .ccce PPP ee Pore er Pere Pee osese~e 19 
Dh MD w006seesnccss soe a 55 67 
ia dame Siew ebOnb} 600 gee wees ee 16 
Dt: Tn civeneneetectboneeons 11% 13% 
Pes GOGERD scccccecovceccccccs eo 22 
SS. GEE 9.0.00 40054460004000 rene xe 16 
Pe: WEED CVRcccccccescccses a | 24 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended Aug. 25, 1934: 

PORK. 


Week Week Nov. 1, 

ended ended 1933 to 
Aug.25, Aug.26, Ata” 

1934, 1933, 

bbls. bbls. bbls. 


TE ceadctinesdeeseees 60 182 2,447 
United Kingdom ........ 50 ewe 1,489 
ComRIBOME , Ssiiccccscccs eee 10 5 709 
Wt SNES 4 ck cdcwtedes ee 177 299 


Mibs. M lbs. 
Bl nccccccccccccccs 2,756 108,983 
561 








United Kingdom iu O41 
Continent ... 7,152 
West Indies 2 168 
ee 217 
Other countries 125 1,905 
Mibs. M Ibs 
a eet ee ete seen io 10.951 321,962 
United Kingdom 9,165 234, 
CORAERERE  ceccvievcvccecee 1,441 74,756 
Sth. and Ctl 139 8,179 
West Ind 206 , 090 
rrr ° eeee 
Other countries ......... oe 22 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From Bbls. M Ibs. M Ibs. 
Wee. BOE oc kccc ccs ‘ 60 651 1,368 
Boston ..... ees esse 25 
New Orleans oe, (oeer Cees 284 
Montreal ...cccccee . ee 972 3,084 





Total week 


60 1,623 4,761 
Previous week . 


50 1,494 5,289 
2 weeks ago .. on | eae .034 5,059 
Cor. week, 1933.. oe 182 2,756 10,951 
SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO AUGUST 25, 1934. 

1933 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M Ibs. .. 489 1,516 wake 1,026 


Bacon and hams, 
M 61,268 47,715 


TBS, a sccee 108,983 ’ oes 
Lard, M lbs. ..321,962 375,359 «++. 58,397 





CURING MATERIALS. 


Cwt. Sacks. 
Nitrite of soda (Chgo. warehouse 
stocks): 


1 to 6 bis, Gebivered..<.cccccccse coccce $9.08 
5 or more bbls. delivered......... ...00. 8.93 
ae, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined 7 ee 6.12% 5.90 
Small crystals ...... iSeeute eee 7.12% 6.90 
Medium cryetals CEP eeenoececces - 7.50 7.25 
EQERR CEUGURID cccccccccscecece oo Te 7.65 
Dbl. refd. gran. nitrate of soda. . 3.25 
Salt, per ton, in carlots only, - 0.b. * Chicago: 
Granulated ........ Se eesecscccesoeseoseeocs $6.60 
Medium, air dried...... SGabesee sdpGewssnes 9.10 
Me GOD cc cvcccceccccsesvcccese 10.60 
Detroit rock caxtete, per ton, f.o. ‘b. Chicago: -- 6.60 


ugar— 
— sae. 96 basis, revi New Or- 


Cee eoesQnveseeoseuess de eoccce @3.20 
Pam sugar, if. eee none 
Standard gran., f.o.b. refiners (2%). @4.75 
eo curing sugar, 100 Ib. bags, 
Reserve, La., less 2%.......... @4.25 
pasant curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%......+.+. @4.25 





ANIMAL OILS. 


PUG COED: oc. 0s cc wtiduetewcccscesces } 
DE SD 05.0 0 06 e cca cenvcckneveeees 9% 
PEE a redcccececcecesesecepouccese ¢ 9% 
Pree We, Bicccccccecccesteccsoevesos oe 9 
BI, We. Divcecccccccvecouscoeceseeess @ 8% 
I IE A 00-00 08: won nnececccccueve 8% 
Bixtra No. 1 lard Ol]... .ccccccccccccces 8% 
Py BE in ciccdkeneceeerecacccn ee 7% 
kh ee reo @ 7% 
SE SE Mn ev ccnevcesesessesece @ 8 
BO” TE His 6000100000690: 9:0:600 0.06466 Cie 
is Ok eee 12% 
Special neatsfoot oil............cceeeees @9 
BED IE Qcdcccevccccsccceccee @ 8% 
I 0-00 Sts pet acercedenwe @ 8% 


Oil weighs 714 Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 





COOPERAGE. 
Ash pork barrels, black iron hoops.$1.40 eth 
Oak pork barrels, black iron hoops. 1.30 1.32 
Ash pork barrels, galv. iron hoops. 1.47%@1.50 
Oak pork barrels, galv. iron hoops.. 1.874%@1.40 
White oak ham tierces............. 2.22% @2.25 
Red oak lard tierces......... esos 1.97% @2.00 
White oak lard tierces.......... «+» 2.074% @2.10 




















Prague Powder 
PRAGUE CURE is 


‘‘ America’s Perfect Cure’”’ 


PRAGUE POWDER is made from a strong full-boiled 
ham pickle. An age-acting pickle giving to the 
“short-time cure” an aged, rich, ripe, mellow flavor. 
Your ham will hold the color and will make a more 


tender ham—a “slow salt ham.”’ 


PRAGUE POWDER has all the curing elements com- 
bined in each powder particle and dissolves quickly, 
CREATING a LASTING BLOOM on the LEAN of the 
MEATS, leaving no bitterness or off flavor. 


PRAGUE POWDER rubs on your bacon and dissolves 
like snow. It makes a more tender, sweeter bacon— 


adds richness to the color and ripeness to the flavor. 


A Perfect Quick Cure 
for Dry Cure Bacon 


Rub 414 to 51 Ibs. of “Prague Powder Mixture” into 
100 pounds of select, well-chilled bellies; place them 
down tightly in a regular bacon box. When box is 
filled, close the lid down tightly and wait for the cure. 
With room temperature at 38 to 42 degrees will in- 
sure a cure on 

4to 6lbs.in 7to 8 days 
6 to 8 lbs. in 8 to 10 days 
8 to 10 Ibs. in 10 to 12 days 
10 to 12 Ibs. in 12 to 14 days 
12 to 16 lbs. in 13 to 15 days 
14 to 18 Ibs. in 14 to 16 days 





Please note the fact that this Bacon can come out 
and be soaked lightly and smoked on the day it is 
cured, or it may remain in the closed box for 20 to 30 


days, or any length of time, without damage. 


Watch the sugar. Too much sugar may darken the 


lean of your Bacon. 


Equally desirable for curing Sausage Meats, Boston 
Butts, Canadian Bacon and Berliner. Use 4 oz. to 
the 100 pounds of fresh cut beef or beef and pork 


The 
Griffith Laboratories 


1415-25 W. 37th St., Chicago, IIl. 


Canadian Factory and Office: 532 Eastern Ave., 
Toronto, Ont. 


mixtures. 
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MAPLEINE 


is an ideal seasoning for 


pork products. It does 
not hide natural flavors. 
It brings out and makes 
permanent the true fla- 
vor of ham and sausage. 


@ Crescent Manufacturing Company 


130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 
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RANDALL IMPROVED HEAD 


CHEESE CUTTER 
for Hand Power Only 


This machine was designed 
and built for sausagemakers 
who found our power catte 
was often too large to meet 
their requirements. Small and 
compact, yet answers every 
purpose efficiently and fully 
takes care of production. 
FREE trial to potential pur- 











R. T. RANDALL & COMPANY 
BEqauipmene for Sausage Makers 
331-333 N. Second St. Philadelphia, Penna. 











For Quality Meat 
Products 


KUTMIXER 













circular 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET PHILADELPHIA, PA. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


















Week ended, Cor. week, 
Prime native steers Aug. 29, 193 34. 1933. 
Perr 134% @14 11%@12 
4 DY Seinceire aie naw 13 @13%4 11 11% 
MAGNO cc cccrecccvens 154 @16 9%@ 9% 
Good native steers— 
BEE ccccewweveedqeucs 1144,@12% 10 @10% 
SEE condneer nesses 124% @13% 914@10 
ME aca Gens bosses 13% @14%4 8%@ 9% 
Medium steers— 
BED cccctccvcosces 11 @11% 94%@10 
@OO- B00 2. ceceeeeeeee 114 @11% 9 @9% 
are 12%@13 84@ 8% 
, good, 400-600 ..1144@12% 9 @l11 
Heifers, 5-0 MD Fsccuseces 64@ 9 6 @ 6% 
Hind quarters, choice ... @1s @16 
Fore quarters, choice ... @11% @ 8 
Beef Cuts. 
Steer loins, prime ...... unquoted 
Steer loins, No. 1........ @37 
Steer loins, No. 2 voce @33 
Steer short loins, prime. -unquoted 
Steer short loins, No. 1.. @47 
Steer short loins, No. 2.. @39 
Steer loin ends (hips)... @22 
Steer loin ends, No. 2... @20 
OO asa @19 
Cow short loins ........ @22 
Cow loin ends (hips) ... @16 
Steer ribs, prime ...... unquoted 
SS Ss eae unquoted 
Steer ribs, No. 2 ...... @19 
ce SS Ss eee @10 
Oe SS eae @10 
Steer rounds, prime - 
Steer rounds, No. 1 .. @13%4 
Steer rounds, No. 2 ... @13 
Steer chucks, prime - unquoted 
Steer chucks, No. ; @10 
Steer chucks, No. 2 ... @ 9% 
Cow rounds ............ @ 9% 
i ee @ 7% 
CN @ 6% 
Medium plates ......... @ 6 
Pe 2 secceees @12 
Steer navel ends ....... @ 5% 
Cow navel ends ........ @ 3% 
Fore shanks @ 5 
Hind shanks @4 
Strip loins, N @65 
Strip loins, 62 
Sirloin butts, . a 27 
Sirloin butts, No. @20 
Beef tenderloins, @é60 
Beef tenderloins @50 
Rump butts .. @18 
Flank steaks . @i9 
Shoulder clods @ 9% 
Hanging tenderl a @ 7% 
Insides, green, 6@8 1 S. @i1 
Outsides, green, 5@6 Ibs. @9 
Knuckles, green, 5@6 lbs @9 
Beef Products. 
Brains (per lb.) @7 
BE Slice S.c.0:s.0:0'n 00 ae @ 6 
ae , ali 
Sweetbreads @16 
Ox-tail, per @7 
Fresh tripe, plain @4 
Fresh tripe, @ 8 
gee @13 
Kidneys, per @ 8 
Choice carcass .......... 11 @12 12 @13 
Good carcass ........... 8 @10 10 @l11 
Good saddles ........... ll @15 13 @14 
a eRasesoesses: 6 @9 7 @8 
Medium racks .......... 5 @6 4 @5 
Veal Products. 
eee @7 @ 5 
Sweetbreads ............ @34 @35 
_.. A RSSSae aaa @35 @30 
Lamb. 

Choice lambs ........... @16 @15 
edium lambs .......... @14 @ 
Choice saddles ......... @18 @17 
Medium saddles ........ @16 @15 
i peeeeers: @14 @13 
Medium fores .......... @12 @11 

b fries, per Ib. .... @26 eu 
Lamb tongues, per Ib.. @12 15 
Lamb kidneys, per Ib. .. @2%5 oh 
Mutton. 

eavy sheep ........... 3 
Light sheep. pi Dae g 6 ¢ 4 

eavy saddles ......... @ 
tight saddles Sees @ a 4 8 
4, eres @ 2 } 
Light fores ....| |||” @ 5 ¢ 4 
Mutton legs 233.2223 371) @10 @10 
Mutton loins @ & @ 8 
Mutton stew ; @ 3 @ 3 
i —" per Ib. .. @12 @9 
a. ee @10 @ 8 


Week ending September 1, 1934 





Fresh Pork, Etc. 












Pork loins, 8@10 lbs. av. @21 @12% 
Picnic shoulders ....... @12 7 
Skinned shoulders ...... @12% 6 
WY cwéccenccsecs @26 oy 
ES oo icc d eae @10 4 
OR aa @10 @7 
OO eae @16 @ 8 
— butts, cellar trim, 

udGuendee Sess bes 20 @11% 
Hocks Steunotacgeesiemeee @9 5 
eee @ 4 3 
ON eee @ 3 1% 
3 Saar @ 6 + 
DO ee ea @9 4 
4 a @ 3% 2 
Kidneys, per Ib. ........ @ 6% @ 414 
DE PE oe oh 5 36 wGarc.ciaian 8 ) 3% 
Brains alee die 00:4b 6S vinisteein 7 5 
Dt. ancutonsvbeeaceeces @ 6 3 
NEL 5,15 uic'areeubiggetataree aie @ 5 @3 
en eae @ 5 @4 

DOMESTIC SAUSAGE. 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @26% 
Country style sausage, fresh in links.... @20% 
Country style sausage, fresh in bulk..... @16% 
Country style sausage, smoked.......... 21% 
Frankfurts in sheep casings............. 21 
Frankfurts in hog casings............... 19 
Bologna in beef bungs, choice.......... 16 
Bologna in beef middles, choice......... 17% 
Liver sausage in beef rounds............ 6 
Smoked liver sausage in hog bungs...... 19% 
Liver sausage in hog bungs............. 18% 
, | ea rr ree ° 16 
New England luncheon specialty....... 23 
Minced luncheon specialty, choice....... @18% 
,.. 2, ee rer re @24% 
GED 6s. swine ncee ies asehonreetes @16% 
DEE, ainda paleo sca’s 'uicie'ens aerate e earen mars @18 
Pr ee ee @18% 

DRY SAUSAGE. 

Cervelat, choice in hog bungs........... @37 
Thuringer cervelat . @17 
TT cael eeesghs ae whe 6 ewaewbienes @26 
I. eins coir biner ene ceedeeeaneliee 25 
, G. GUO, Ghebes. . ocvecsccccececens 34 
Milano salami, choice, in hog bungs..... 34 
B. C. salami, new condition............ @18 
Frisses, choice, in hog middles......... 31 
PE SEED GUNN vccccccccvecoeveseves 39 
DT Giicunssenehenthtaseecebunes 29 
Mortadella, new condition............... 18 
NN eet Ser DG ons aac oad Rave <inckwlomeieia @39 
SE Rw cca vsktuccundsceeneeis @30 
BN pasc05y ones xonsncueenhees @34 

SAUSAGE MATERIALS. 

(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings................ @l4 
Special lean pork trimmings............ @16 
Extra lean pork trimmings............. @l17 
Fg eee re @l1 
RY IE 6. dard. d Aiea aen cues uweeewe eee 6%@ 7 
IE 5 Bibi een Giacoinne ccd csaw'di nie atone 8 @ 8% 
Native boneless bull meat (heavy)...... @ 8% 
SY SNE ines scleeeccleebeicns.acts @ 6% 
Boneless chucks . @ 8 
Beef trimmings . @7 
Beef cheeks (trimmed)........ @ 6 
Dressed canners, 350 lbs. _— up. @ 5% 
Dressed cutter cows, 400 1 and ‘up 6% 
Dr. bologna bulls, 600 Ibs. r? up. 6% 
I ee ae ae 2% 
Pork tongue, canner trim, S.P.......... @15% 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack.......... @27 
Domestic rounds, 140 pack.......... @40 
SS ae @48 
Export rounds, medium............. @40 
Export rounds, narrow.............. @45 
No. 1 weasands ......... cecccevcce on 
Be, De WEED co vccevescedscstees 

/ i Sse ere @13 
SL aoe Sear een @10 


Middles, SDD dnitncicinmidaweccisinwinbbih .85 
Middles, select wide, ide. 202% in. —... -+-1.10 
Middles, select, e: wide, 2% in. 

MOEN aid-eolalkn swab 6b Su e-ns a whe he acu eee ee 1.45 

Dried bladders: 

ee ah. I TE vn nics +656b0seescdu 1.10 
10-12 in. wide, fla 5 
og Se Sees repre 
6 8 in. wide, fla 


Hog casings: 
Narrow, 


Wide, per 100 yds. 
Extra wide, per 100 
Export bungs .... 
Large prime bungs. 
Medium prime bungs. 
Small prime bungs. 
Middles, per set . 
Stomachs 















SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small] tins, 2 to crate... .ccccccsssccscsecs $5.50 
Targe thas, 2 00 GROG... cc cccccccccccccese 6.00 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 
Smoked link sausage in hog casings— 


Suanld tims, F OS GBI. 00 cess cccsccccccseces 5.75 
Pe Sa ee OF Gao os sw eweiscnncanceee™ 6.50 


+ 6.50 
7.25 





DRY SALT MEATS. 


Clear bellies, 18@20 lbs................ 14% 
Clear bellies, 14@16 Ibs................ 14% 
Rib bellies, 25@30 lbs. ..............0-. 14% 
DUS BOGE, BORIS TRG... 2 ccccvcccccvcce 12% 
oe RO ern 13% 
ed SET OREN s « WWAe a iceb ohaton at 12 
PEE RWGAWehed sh ocGae cee vec cciembndices @11% 


WHOLESALE SMOKED MEATS. 















Fancy reg. hams, 14@16 ~ Fe eye 20 @21 
Fancy skd. hams, 14@16 1 -21 22 
Standard reg. hams, figle Ibs 18 19 
Picnics, 4@8 Ibs., short shank. 13 14 
Picnics, 4@8 lbs., long shank 12 13 
Fancy bacon, 6@8 lbs. 214%4,@22% 
Standard bacon, 6@8 MR Sh crack ae 20 
No. 1 beef ham _— smoked 
Saar 214 @22% 
Outsides, 5@9 7: - -184@19% 
SSS Oe are ae 19 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 35 
Cooked picnics, skin on, fatted......... 22% 
Cooked picnics, skinned, fatted......... 221% 
Cooked loin roll, smoked................ 45 


BARRELED PORK AND BEEF. 







ee ere @28.00 
Family back pork, 24 to 34 pieces. @25.00 
Family back pork, 35 to 45 pieces. 24.00 
Clear back pork, 40 to 50 pieces. 23.50 
Clear plate pork, 25 to 35 pieces 18.00 
Brisket — ase seme ~~ 20.00 
Bean pork . 21.00 
PC _ aera 12.00 
Extra plate bee * 7 Y Sees @13.00 


VINEGAR PICKLED PRODUCTS. 


Regular tri: es ° 
Honey com tripe, 200-Ib. bbi. Biageeens 





Pork tongues, EES Wie ccsivnve ctcecs 
Lamb tongues, short cut, 200-lb. bbl. . 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.o.b. Chicago. 9 
Nut, 1- Ib. cartons, f.o.b. Chicago 10% 


Pastry, 60-Ib. tubs, f.0.b. Chicago...... 
LARD. 

Prime steam, cash, Bd. Trade...... by pro 

Prime steam, loose, Bd. Trade...... 9.45ax 


Refined lard, tierces, f.o.b. Chicago. . @ 
Kettle rendered, tierces, f.0.b. Chgo. @ 
Leaf, kettle rendered, tierces, f.o.b. 

MND. Sisonvcs ied ecewns Stes teles 12% 
Neutral, in tierces, f.o.b. Chicago... 
Compound, vegetable, tiercés, c.a.f... 


OLEO OIL AND STEARINE. 












ey GN MRS aik bidsdeaciwseeecanies g 914 
Se CP Gli ein ccawpekekaeees.s scupees 9 
Prime oleo stearine, edible.............. @ 8% 
TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 45 titre.. g 6 
BEMIS POSED TAUOW.. 2.0 cesvcccccccseve 5 
No. 1 tallow, 10% f.f.a @ 4% 
No. 2 tallow, 40% f.f.a 4 4% 
Choice white grease. 5%4%@ 5% 
DP ee MND 626 cance eveen oeeues @ 5 
B-White grease, maximum 5% acic¢ @ 4% 
Yellow grease, 10@15% : @ 4% 
Brown grease, 40% f.f.a........s.ceeee @4 
VEGETABLE OILS. 

Crude cottonseed oil in tanks, f.o.b. 

Valley points, prompt............... 6% 
White, deodorized, in — %@ 7% 
Yellow, deodorized ceenied 4%@ 7% 
Soap stock, 50% f.f. %@ 1% 
Corn oil, in tanks, f. %@ 6% 
Soya bean oil, f.0.b. mills .8@ 6 
Cocoanut oil, seller’s tanks, f.0.b. coast. 200 2% 
Refined in bbls., f.o.b. Chicago.......... 55@ 5% 





—— 











RETAIL S&C TION 





Photo courtesy The Visking Corporation the 


DISPLAY HELPS SUGGESTIVE PLAN OF SELLING. 


The retail market can aid a campaign of suggestive selling with displays of this sort where 
each item in the display is tied up with each of the others. 


appetizing the display, the stronger will be its pulling power as a sales aid. 


Suggestions Build Meat Sales 


HE sale of breakfast meats is neg- 
lected in the average retail market 
because, with the possible exception of 
bacon, they are all overlooked by the 
customers. For some reason they do 
not think of the possibility of having 
a nice sausage breakfast, or kidneys, or 
brains and eggs, or a number of other 
foods that are customarily eaten in 
Europe but overlooked in this country. 
Kieth Hyde, of Miller’s Market, 30 
South Broadway, Denver, Colo., has 
built up a nice business in the sale of 
breakfast meats simply through the 
power of suggestion. 


Cultivate Breakfast Meat Habit. 


He says regarding this, “The butcher 
who can get his customers into the 
breakfast meat habit is on the way to 
increasing the size of the average sale 
by at least ten per cent. We have 
found that suggestion will help do this. 
The butcher could take notes from the 
baker. The campaign to sell more bread 
and various kinds of sweet rolls for 
breakfast consumption has resulted in 
increasing bakery sales. 

“Why not a suggestion to build 
up volume consumption of breakfast 
meats? By suggesting these items 
when the dinner meat is purchased and 
by making varying suggestions, we find 
that we can get customers into the 
breakfast meat habit.” 
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This market carries suggestions into 
other lines as well and they find this 
practice results in increased customer 
satisfaction as well as increased profits 
brought about through raising the size 
of the average sale. 


Suggest High-Profit Items. 


They have found that the backbone 
of systematic suggestion consists of 
mentioning one high-profit item to each 
and every buyer, regardless of the pur- 
chase made. The system, then, is ex- 
tended to include other heavy profit 
items which are, in turn, mentioned to 
other customers. 


It is impossible to push any one item 
successfully throughout the day. In the 
first place, the employee, saying the 
same words over and over again to 
every customer he waits upon, soon 
grows tired of the repetition and does 
not put the “push” behind his efforts 
to build up the sale. In the second 
place, if a customer is waiting and 
hears the clerk suggest an item to one 
customer and then suggest the same 
thing to her she begins to think she is 
getting the “run around.” 

Where steady customers are con- 
cerned, this market has found that they 
will take suggestions only along lines 
which they ordinarily buy. They don’t 
like to have items out of their range 
suggested to them. It makes them feel 


The more attractive and 


uncomfortable and they think the 
clerk is trying to put something 
over on them. 

Wide Range in Suggestions, 

Therefore, the market follows 
no set item throughout the day, 
but chooses a number of items— 
usually running about a dozen 
“push” items. The items pushed 
are subject to great elasticity, 
usually based on the customer's 
purchase. 

Thus, if a woman buys han. 
burger it is not suggested that 
she buy a “nice tenderloin.” [p- 
stead it may be suggested that 
she buy a piece of longhom 
cheese “on special for today.” 


Related items are also sug. 
gested to great advantage. Ifa 
purchaser selects luncheon meats 
clerk may suggest that 
some cottage cheese would make 
a palatable dish to go with the 
meat. This system of suggestion 
is based on the hour at which the pur- 
chase is made as well as on the item 
purchased. For example, if the above 
purchase is made before lunch, it is 
taken to mean that the serving is for 
lunch. If made around three-thirty or 
later, the woman is evidently preparing 
a cold plate for dinner and it has been 


found profitable to suggest other cold 
meats to go with her selection. 

In selling before lunch, extra sales 
can be made by suggesting some item 
which may be used for the lunch— 
when a woman is buying her meat for 
the night’s dinner. 


fe 
NEWS OF THE RETAILERS. 


The building and stock of Hahn's 
Market, proprietor, Edward Hahn, 
Tomah, Wis., was completely destroyed 
by fire recently. 

J. L. Green has taken over the meat 
market of Mike Metusick in Prescott, 
lowa. 

Sidmore and Jones, meat dealers in 
Rockwell City, Ia., have sold their busi- 
ness to Sidmore and Onnen. 

Fred Borne will soon open a meat 
market in Shell Rock, Ia. 

Charles Wright has taken over the 
business of August Warnke, a meat 
dealer in Tripp, S. Dak. 

A new meat market has been opened 
in Belle Fourche, S. Dak., by Herbert 
Bunney. 

Rausch Brothers have opened a meat 
and grocery business at 2035 West 
Fond du Lac ave., Milwaukee, Wis. 

Three new meat markets have re 
cently been opened in Minneapolis, 
Minn. One at 607 Cedar st., by Selby 
Larson and Wm. Bakken; one at 170 
Lyndale ave., No., by Peter Munkler 
and one at 2701 14th ave., So., by 0. 
H. Bakke. 


The National Provisionet 
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RETAIL LEADER ATTACKS AAA. 


Emil Schwartz, president of the 
Detroit Association of Retail Meat 
Dealers and a member of the direc- 
torate of the National Retail Meat 
Dealers’ association, in a statement this 
week said destruction and restriction 
of live stock and farm products by the 
AAA is raising prices at an alarming 
rate. He suggested that chambers of 
commerce throughout the country start 
petitions, addressed to President Roose- 
yelt, asking that plans for destruction 
and restriction cease. 

“During the next year the shortage 
of beef will be felt and prices will be 
so high that many people of small 
means cannot afford to buy it” he said. 
“Things have now gone so far that the 
only remedy in sight for adequate meat 
supply is to knock down the tariffs on 
imported meats. 





“It is high time people roused them- 
selves to realization that attempted in- 
terference with natural processes is not 
the function of government. The inter- 
ference so far has resulted in malad- 
justment to what nature hands out to 
the soil and its tillers. It is a bad 
situation, and the buying public pays 
the bills. Present conditions are only 
the beginning of what is to come.” 

fo 


VEGETABLES AID MEAT SALES. 

A Wisconsin merchant has found that 
he increases his vegetable sales and 
dresses up his meat counter by insert- 
ing a tray of fresh vegetables in the 
center of his refrigerated meat display 
case. The vegetables are always 
freshly washed and trimmed properly 
and the display is changed daily to 


harmonize with the daily meat specials 
and counter set-ups. 


The merchant in question has tags 
on the vegetables stating where they are 
grown and giving the price with a 
sales appeal. For instance: Tender 
peas from Wisconsin—3 lbs. for 27c. 
A delicious dish with your meat. 

A vegetable display in the meat case, 
according to this retail market man, 
will accomplish the following: 

1. Constantly remind the customer 
that this store carries daily a fresh 
variety of quality produce. 

2. Create indirect meat and vegetable 
sales. 

3. Suggest dishes for the daily menu. 

4. Add color and variety to the meat 
case. 

5. Tell the customer that this oper- 
ator is a progressive merchant. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 


Eastern markets on Aug. 30, 1934: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS: pai 
00-500 Ibs.) choice ............ $13.50@14.50 =... sae eee $15.00@16.00 —.- eee eee 
2" man aide oe ne : Re disia cea awe e ba 4 eaeie's pS UL) eer 14.00@15.00 —s_. nce vceee 
BEL occ cecdvvseorccecestasesienss Ul ll 10.00@13.50 wesc tenes 
ED oc ccidiarce hig ed sae ed ee ew ee aa -2 fo Gere or 8.50@ 9.50 —_s wae eneeees 
STEERS: 


(500-600 lbs.) choice 














$562 00-900 Veaee se 14.00@15.00 
OS PTT tr 13.00@14.00 


15.00@ 16.00 15.00@16.00 


14.00@15.00 14.00@15.00 


SEER o uidiceev's c0b:00.0ne 60:0065 4900608 eS ee Pee 10.00@ 14.00 11.00@13.00 
RED, <i wase ber easenvebnstsiGenewe™ ol LS Re S.00G 9.50 8 ccccccccce 
wo 0@16 15.00@16.00 
-7' bs. hoice eo LS eee cre 15.5 16.50 5.00@16. 
—. ‘ ens 13300 14.50 obainee ees 14.50@15.50 14.00@15.00 
TED occ cc cc cr neccvieveces 60-09 0:e1e'0 10.50@13.50 11.00@13.50 11.50@14.00 11.00@13.00 
STEERS: 
(700 Ibe. wp) cholce .....cccccccees 15.00@16.00 15.50@16.50 15.50@16.50 15.00@16.00 
| A er 14.00@15.00 13.50@15.50 14.50@15.50 14.00@15.00 
COWS: 
BEE cob 0000 se et evsecedneees een agence 9.50@10.50 9.50@10.50 10.50@11.50 10.00@11.00 
BE Ket ccceteemonuenetersi corwere 8.00@ 9.50 8.50@ 9.50 8.50@10.50 8.50@ 9.50 
ON rrr ee 7.00@ 8.50 7.50@ 8.50 7.5 8.50 8.00@ 8.50 
Fresh Veal & Calf Carcasses: 
VEAL: 
(2) choice 12.00@13.00 13.00@14.00 13.00@14.00 12.00@13.00 
Good ...... 11.00@12.00 11.00@13.00 11.00@13.00 10.00@12.00 
Medium ais . 10.00@11.00 9.50@11.00 10.00@11.00 9.00@10.00 
SIL. Guid 4'g.n's <'e.0 aie ee oi0a'e Sle etalate alee 9.00@10.00 8.00@ 9.50 9.00@10.00 8.00@ 9.00 
CALF: 
Ee en ee 9.50@10.50 —s_ uw ewe eeeee pik UE eee 
Medium . EES AE ee reene ee eS |. Ae 
eee ee rer ee cf >. Seer S.C0G B.00 8 cece cccne 
Fresh Lamb & Mutton: 
LAMB: 
(38 lbs. down) choice 16.00@17.00 16.00@17.00 16.00@17.00 16.00@17.00 
El ane 5540-4 60 tnbe6%% - 15.00@16.00 15.00@16.00 15.00@16.00 15.00@16.00 
Medium . - 12.00@15.00 13.50@15.00 14.00@15.00 14.00@15.00 
Common 10.00@12.00 12.50@13.50 12.00@14.00 11.00@13.00 
LAMB: 
oe ee er 16.00@17.00 16.00@17.00 16.00@17.00 16.00@17.00 
NGM L S adindands cus abke kb abn ae eakien 15.00@16.00 15.00@16.00 15.00@16.00 15.00@16.00 
EE dn dace falsk nceadinn abso cau een 12.00@15.00 13.50@15.00 12 o0gis.00 14. 15.00 
SR ¢66Gl-b-dnédensuddretdéeveasaes 10.00@12.00 12.50@13.50 12.00@14.00 11.00@13.00 
LAMB: 
Se MOLD GEROR oo cccccccosesvanes 15.00@16.00 15.50@16.50 15.00@16.00 15.50@ 16.00 
DREN fA bE AK <4 LER ROH OMS SAREE 14.00@15.00 14.50@15.50 - 14.50@15.00 15.00@15.50 
YEARLINGS: 
SE FORT ONO ca ievcccccidescse Oepaeetabes 9) ommmaeaeay 9 |, ousiiers ont, Bk; anieeeetall 
RRR Rae Neipeee Raine acaiitek nmmaanee 295/00: As Bes thiecedowe s eeeeaden 
MUTTON: 
(Ewe, 70 lbs. down) good ........... 7.00@ 8.00 7.00@ 8.00 fo * ere 
Medium 6.00@ 7.00 6.00@ 7.00 CI BE. gevncenas 
Common 5.00@ 6.00 5.00@ 6.00 ee ee 
Fresh Pork Cuts: 
LOINS: 
NG MMR oS. ahaa. gig tiga em ek 24.00@25.00 23.00@24.00 24.00@ 25.00 23.00@25.00 
EE LS @25.00 23.00@24.00  24.00@25.00  23.00@25.00 
12-15 BINS. isaiics cine adeueannenenen 19.00@22.00 21.00@22.00 20.00@ 22.00 21. 23.00 
RS Ns arwintglie Sema on a makers 15.00@16.00 16.00@18.00 16.00@19.00 17. 19.00 
SHOULDERS, N. Y. Style, Skinned: 
MN Br girnn wden dacdeceee nea pO err 16.00@17.00 15.00@17.00 
PICNICS: 
MMM inode <culakiycavieos gaecea Seen ee ee ce ee 
BUTTS, Boston Style: 
LON, < srctecs scgteteas saeeK Nolen 19.00@20.00 =—=s-.. 2 wo nae 18.50@10.00 18.00@19.00 
TRIMMINGS: 
NN Gioia idle ia Soe eee SD. | Mévdbdwewe . Sean Nheawk: | —- shea 
NARI NE Ga ne cape jee ote DO. Sbecensuae. . ‘wennbatuese ‘odeansunus 


: (1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


Week ending September 1, 1934 


(2) Includes ‘‘skins on’’ at New York and Chicago. 


Retail Meat Prices 


Average monthly prices at New York, Chicago, 
and Kansas City. 


Compiled by the U. S. Bureau of Agricultural 











Economics. Prices in cents per pound (simple 
average of quotations received). 
CHOICE GOooD 
GRADE. GRADE. 
(Mostly Credit (Mostly Cash 
and Del. and Carry 
Stores.) Stores. ) 
ee ee eee 
AR BS ER RE 8B Sh 
Bm Sh om Bm Sm dm 
o5 BE Sa OF = €2 
Beef: zm 66 45 25-65 M5 
Porterhouse steak... .50 .45 .44 .43 .88 .33 
Sirloin steak . -40 .40 .34 .36 .33 31 
Top round steak . ae cee — Hew dew 
Bottom round .. ae ae wea Sale uate? See 
Round steak, full cut... ... .28 .29 .28 .26 
See GUE ch ececes cts <0 wa as ae oe 
Flank steak -29 .25 .23 .22 
We GEE cs acrdene 4 33 bes age 
Rump roast, boneless . 30 .27 .27 .25 .28 
Rib roast, Ist 6 ribs . 30 25 .23 .20 
Blade rib roast .... . 26 20 .22 . 
Cross rib & top chuck . 24 ;: 


Arm roast a ae eee: y 
Straight cut chuck. . i 

Corner piece 
Thick plate 





eee ° aa ab ae oe 
Boneless brisket.... .31 .26 .16 .21 .20 .15 
Brisket, bone in .. .20 .16 .10 13 .11 .10 
Ground meat ...... 24 .20 .14 .15 .17 .14 


Boneless stew meat. .27 .23 117 [18 118 16 
Veal: 


Loin chops ........ 37.33 130 26 [30 
Rib chops ......... 85 .31 .80 [26 :25 [27 
Rump roast ........ 27 124 (21 (92 “21 (18 


Shoulder chops 
Shoulder roast see 
Boneless shoulder .. .26 .22 

1 F 






PE, Sitnta estes sa a: Se: ee Ee ee 
Boneless stew ..... 31 .25 .18 19 .18 
1 RETR anyone 65 48 .47 41 

Lamb: 

SE 47 5 .48 .42 .86 .41 
Rib CHOPS ...csccess 41 .38 .47 .36 .33 .38 
De scacpacdteseoce -28 .28 .25 .23 .25 

Shoulder chops .... . 28 .20 .2 .23 .28 .22 
Ce CO nccccn GE <a a cae «en 
Shoulder roast .... ... ice ste GD ae San 
OS eee ® i eo » . 
Shank and neck ... .11 .12 10 .11 .12 

Pork: 

Center loin chops -29 .29 .24 .24 .25 .24 
Rib chops ... 28 .29 .24 — 
End chops ..... 20 .22 .19 .16 .20 .18 
fr. hams, whole... .24 .24 .20 ... ... .20 
Fr. shoulders, whole .18 .17 .15 ... ... .16 
Fr. picnics, whole... .16 .15 . 2 ae 
Boston butts ...... -27 .24 .24 .18 .18 
RUIN 1.0 seine 0:55:00 BW 6bBsd 
Lard (carton) ..... 2 2 1 Hk Ww il 
Sm. hams, whole, 

FF eee 27 .25 .24 .24 .24 .24 
Sm. hams, whole, 

EP. ctcoudiwaus 23 22 21 
Sliced hams ....... 50 .47 .40 .42 .42 .38 
Bacon strip, whole, 

Se Fe SE 80 .28 .25 .26 .28 .25 
Bacon strip, whole, 

Bee, B- accccnervese 21 .25 .26 .23. 94 ..22 
Sliced bacon, No 1. .35 .31 .32 .34 .34° .30 
Smoked butts ...... 81 .81 .27 .80 .29 .381 
Smoked pic coos AS 16 16 15 16 116 
Corned bellies of 

pickled perk ...« 23 236 7 ... . 14 
Sausage meat ..... . 20 .16 .18 .18 .15 
ee eee ee ° 
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Salesrooms: 
425-435 E. 102nd St. 





A. C. Wicke Mfg. Co. 


Complete Market | 
Equipment | 


LY 


NEW YORK CITY 


Main Office and Factory: 


Phone Atwater 0880 for all 
Branches 





406 East 102nd St. 


Bronx Branch: 
739 Brook Ave. 




















NEW YORK NEWS NOTES. 

R. M. Swickard, dried sausage de- 
partment, Geo. A. Hormel & Co., Aus- 
tin, Minn., was a visitor to New York 
last week. 

Vice president and treasurer P. L. 
Reed, Armour and Company, Chicago, 
was a visitor to New York for a few 
days last week. 

R. K. Hughes, manager, Continental 
Products Company, Sao Paulo, Brazil, 
and his family are visiting in the 
United States, having arrived on the 
s.s. Eastern Prince last week. 

J. H. Lawrence, manager, Jacob Dold 
Packing Co., New York, is planning 
a trip to the home office in Buffalo, 
N. Y, and may visit other Western 
points. 


T. E. Ray, district manager, Swift 
& Company, New York, has just re- 
turned from a trip to Chicago. W. T. 
Hurd, poultry department, Swift & 
Company, central office, is spending a 
week in Chicago. 


W. H. Moore, tax department, Wil- 
son & Co., Chicago, was a visitor to 
New York last week. C. C. Jackson, 
small stock department, Wilson & Co., 
Chicago, is spending his vacation golf- 
ing near Buffalo, N. Y. Gus Maier, 
credit department, Wilson & Co., New 
York, and Mrs. Maier, are vacationing 
in the White Mountains. 


Meat and poultry seized and de- 





stroyed by the health department of 
the city of New York during the week 
ended August 25, 1934, were as fol- 
lows: Meat—Brooklyn, 122 lbs.; Man- 
hattan, 309 lbs.; Bronx, 12 lbs.; Queens, 
20 Ibs.; Richmond, 810 lbs.; total, 1,273 
lbs. Poultry—Brooklyn, 2 lbs.; Man- 
hattan, 36 lbs.; total, 58 Ibs. 


eX 


AMONG NEW YORK RETAILERS. 


Ye Olde New York branch will hold 
a board of directors meeting on Sep- 
tember 11, and a general meeting on 
September 18, for which a fine educa- 
tional program is being planned. All 
members of the retail meat dealers 
association have pledged themselves to 
avoid unwarranted price levels in fair- 
ness to the consumer. 


On August 30 the recently formed 
New York Butchers Cooperative Fat 
Rendering Association held its first 
open meeting at its newly-acquired 
modern plant, Cherry street and Gard- 
ner ave., Greenpoint, L. I. Invitations 
had been extended to two thousand re- 
tail butchers in the New York terri- 
tory and the response was gratifying 
to Sidney Michaels, president of the 
association. The other officers include 
M. Lowenstein, treasurer, and Frank 
Miller, secretary and manager of the 
plant. The association is capitalized 
at $50,000, consisting of ten thousand 
shares at $5.00 each. The books are 
now closed and operations at the plant 
will start September 4. It is planned 
to pay market prices for all fats and 
declare dividends every three months. 


FINANCIAL NOTES. 


Directors of Wilson & Co. have de- 
clared a dividend of $1.75 to be paid 
October 1 on the 7 per cent preferred 
shares of record September 15. This 
is the fourth regular quarterly dividend 
since January 2, 1934. 

Directors of the Wesson Oil and 
Snowdrift company have declared an ex. 
tra dividend of 50-cents and the regu- 
lar quarterly dividend of 12% cents on 
the common stock, payable October j 
to stock of record September 15. 


—-- Ye 
PACKER AND FOOD STOCKS, 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manv- 
facturers’ listed stocks, Aug. 29, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Aug. 29, 1934: 
High. Low. 


Sales. —Close,— 


Week ended Aug. Aug. 
Aug. 29. —Aug. 29.— 29. 22. 
Angee. ed 2,000 355 3% 3% 8% 
Amer. H. & L. 300 6 6 6 5% 
_ te. TOU 22 22 23 
Amer. Stores ... 200 42% 42% 42% 42% 
Armour Ill. n.73,800 6% 6% 6% 6% 
Do. Pfd. n...15,000 64% 62% 62% 62 
Do. Pfd. .... 9,100 77% 76% 77% T4y 
Do. Del. Pfd 400 % 945% 945% 9 
Beechnut Pack. .... oma ores sees 68% 
Bebeck, EH. C.. oc. ee eone <onie 8 
eee ange “oes cece «an 
Chick. Co. Oi1.10,400 30% 29 29% 2 
Childs Co. .... 1,300 6% 6 6 


Cudahy Pack... 3,100 é 
First Nat. Strs. 1,700 64 64 64 64 


Gen. Foods ... 7,300 30% 29% 30 30 
Gobel Co. .... 9,900 5% 55% 556 5% 
Gr.A.&P.1stPfd. 20 127 127 127 1254 
0. New .... 132 131 132 130 
Hormel, G. A.. 600 21 2014 21 18 
Hygrade Food.. 700 44 4% 4% 4% 
Kroger G. & B. 4,000 29% 28% 28% 28% 
Libby MeNeill..39,550 85g 7% 8% 7 
MeMarr Stores. .... owes sone onwes 8 
Mayer, Oscar... .... cece eee cowie 5% 
Mickelberry Co. 1,950 2 2 2 14 
 - Sb ea sits - bh 
Morrell & Co.. 700 52% 52% 52% 50% 
Met. WE. PG. A. ... ae eoos 8 On 14 
ie tes <i eee | eee y 
Nat. Leather .. 3,250 1% 1% 1% 1 
Nat. Tea ... 3,000 11% 11 11 1 
Proc. & Gamb.. 6,300 39% 39 39% 38% 
Do. Pr. Pfd.. 70 113 113 113 112 
Rath Pack. ... 150 31 29%, 31 30 
Safeway Strs... 700 47 47 47 47% 
. 6% Pid. 30 104 104 104 108% 
Do. 7% Pfd. 90 111% 111 1114 10 
Stahl Meyer .. .... eres ca<s ane 5% 
Swift & Co. ..75,250 20% 20 20 19 
Do, Intl. ....12,400 39% 38 38% 37% 
6, eee cone ooo ooo si tm 
U. 8S. Cold Stor. .... ean seas once! Tn 
U. S. Leather... 200 6% 6% 6% 7 
i? 600 10% 10 10 10% 
 '. S. See cece eee oneatnnee 
Wesson Oil ...11,700 295% 28 28 20% 
Do. i vcce  o Gee 65 65 65: 
Wilson & Co... 4,000 8 7% 7 7 
Do. A. ......26,000 25% 245 2 24 
Do. Pfd. .... 3,200 83% 82 83 81% 
——— fo 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Aug. 25, 1934: 
Point of 


origin. Commodity. Amount. 
Brazil—Jerked beef ............ssee0. 2,274 Ibs, 
on eT aes 2,543 Ibs. 





Czecho-Slovakia—Cooked hams in tins.. 2,087 Ibs. 
Denmark—Smoked bacon ............. 52 Ibs. 
England—Meat products .............. 74 Ibs. 
Germany—Ox mouth salad in tins.... 1,275 Ibs. 
Holland—Liverpaste in tins .......... 975 Ibs. 
Hungary—Smoked sausage 1,927 Ibs. 
Ireland—Smoked bacon 526 Ibs. 
Ireland—Smoked hams 113 Ibs. 
Poland—Cooked sausage in tins....... 3,308 Ibs. 
Uruguay—Jerked beef .........-eseeee 4,369 Ibs. 
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giant | | oviinator o nile) Geel sa te 
conte al the Original | 
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"16. Seasonings 
e ; 7 
OCKS, : P 
ther com- epresoreall 4 Y 
od manu- 4 p 
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h number Headcheese e b 
eek, and Thueringer Summer 4 . 
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ug. Au ili Con C 
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‘ Braunschweiger Mett t 
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27 he Salami Sausage (with whole . 
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eds i s 9 
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Week ending September 1, 1934 




























LIVE CATTLE. 
Good 1,225-1,438 Ib. grassers......... $ 7.75@$8.10 
Medium 1,080-1,242 Ib. steers......... 5.50@ 7.25 
Low cutter and cutter cows.......... -75@ 2.50 
Cows, common and medium........... 2.75@ 4.00 
SE, Cees ane oorbetinesds weed see @ 3.75 
LIVE CALVES. 
Vealers, good and choice @ 9.00 
Choice Michigans Sedouee @ 8.60 
Good and choice Southern 7.75@ 8.40 
Vealers, medium .......... 5.50@ 7.50 
Cull and common............. -.-. 3.00@ 5.00 
Good weighty calves...........:..... 4.50@ 5.00 
LIVE LAMBS. 
Lambs, good and choice.............. $ 7.75@ 8.25 
SMD, dunes ccesceeatdxeeeres 6.00@ 7.50 
Common throwouts ................. @ 4.50 
ED ‘vaveseeeceaneenads bateneliiceds @ 3.00 
LIVE HOGS. 
Hogs, 160-200 lb. averages, good and 
MEN: cecéecnscakendinehemhenaea $ 7.60@ 7.75 
Megs, medium, B00 BD... ccccocccsovcee @ 7.25 
DRESSED HOGS. 
Hogs, 90-140 Ib., good to choice...... $13.75@ 14.25 
DRESSED BEEF. 

CITY DRESSED. 
ree ae 15 @16 
Ce, WN, Mn ccce covcteceneqecee 5 @16 
Native, common to fair.......ccccccece @i4 

WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............. 14 @15 
Native choice yearlings, 440@600 lbs....14 @15 
Good to choice heifers. .........ccccvees 12 @13 
Good to choice COWS. ..........cccecceee 
Common to fair cows 
Fresh bologna bulls.............. 

BEEF CUTS. 

Western. City. 
No. 1 @20 19 @21 
No, 2 @18 17 @18 
No. 3 @16 15 @16 
No. 1 @28 @30 
No. 2 @25 @25 
Bk. Bh bien «4.008 hice 18 @20 20 
No. 1 hinds and ribs..... 18 @20 19 @26 
No. 2 hinds and ribs..... 17 @18 18 @19 
ee eee 14 @15 15 @15% 
2 2 Oe ia ceensnowe 13 @14 14 Gist 
c/s f eer, 12 @13 13 
ee BD Gees ecesesee 13 @14 layin Sig 
ce 5  “Seeseeaaes ll @12 13 @14 
No. 3 chucks....... 10 @ii1 12 @13 
er re %@ 7% 7 8 
Rolls, reg. 6@8 lbs. avg...........6- 0+ 22 23 
Rolls, reg. 4@6 lbs. avg...........sse0. 17 18 
Tenderloins, 4@6 Ibs. avg.............. 50 60 
Tenderloins. 5@6 lbs. Ges ccevesteecs 50 60 
ET GE Wedcecctiedscecceceeceses 11 12 
DRESSED VEAL 
EY cnudn Saath denleniGeeace esenea cuties 11%™@1321'4 
DN nGsjasbeboobbievebied adeoseta teu 10%@ 11% 
GE Sidasckccnttepevedueudaekcmsen 814@10i, 
DRESSED SHEEP AND LAMBS. 
Lambs, prime to choice 16% 
Lambs, good ........ ° 15% 
Lambs, medium 13% 
Sheep, good . @10 
Sheep, medium @s 





FRESH PORK CUTS. 


Pork loins, fresh Western, 10@12 Ibs... 2: 
Pork tenderloins, fresh 
Pork tenderloins, frozen. . 
Shoulders, Western, 10@1 
Butts, boneless, Western. 
Butts, regular, Western. 








Hams, Western, fresh, 10@ | 
Picnic hams, Western, fresh, 6@8 Ibs. 

SONS sccavecescrteceteccsescestwns 2 @13 
Pork trimmings, extra lean............. i7 @18 
Pork trimmings, regular 50% lean...... 11 @12 
WD. « vs cnvtncsdonbbudbedendecssaues 12 @12% 

SMOKED MEATS. 
Te eee 19144@20% 
Se Gs cc cetciviasnvened 19144 @201% 
Blame, IBGE WRB. BVB occ cccccccscccccce 19144 @201% 
OO, Ge By Mn. 660:6 8c: cen cvvaccge 14 15 
ee Ge Be Os bnke 6 00:06.9 caceecea 14 @15 
City pickled bellies, $@ D12 Ibs. avg...... 17 @19 
Bacon, boneless, Western............... 21 @22 

a ee ee 20 @21 
Rollettes, 8@10 SG BOs « vvcksaaudeucs 17 19 
a ans bon debsaeneese anne 22 25 
ee CE EE viveeccccccedvertuets 24 26 
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NEW YORK MARKET PRICES 


FANCY MEATS. 





es, un ed.. 15¢ a pound 

Fresh steer tongues, 1. c. trm’d. 30c a pound 
Sweetbreads, beef ........ccceseeeees a pound 
Sweetbreads, veal ..........ceeeeee0% 60c a pair 
Beef kidneys ............seeeeeseeee 1008 
Mutton kidneys .............. ecccce 10c each 
Livers, beef .....cescsececcees seeeee 25¢ a pound 
GRATED 00 ccccceses Sescoccccocecacces SPORE 
Beef hanging tenders ...... coscesee SOE 

COSsOCC SSC CCOCCCCecos +» 10ca pair 

BUTCHERS’ FAT. 
Taw Bs .ccccccceece ccccccccccccce 1.00 per cwt. 
Breast fat ..... eetcoedéecceceoscsces Te. 
PE: GE covcceccesione ery 4 --. 2.50 per cwt. 
SS I are evsenee 2.00 per cwt. 


GREEN CALFSKINS. 


5-9 914-12% 1244-14 14-18 18 up 
Prime No. 1 veals. .06 1.10 1.20 1.50 
Prime No. 2 veals. .05 95 1.05 1.25 
Buttermilk No. 1.. .04 -85 95 1.00. .... 
Buttermilk No. 2.. .03 -15 85 -90 


Branded grubby.... .02 145 (55 .60 °.70 
Number 3 ......... .02 45 55 -60 -70 
BUTTER. 

Creamery, extras (92 score)........... @27% 
Creamery, firsts (91 score)............. @27 
Centralized (90 score).....cccccccsseeestd @26% 
EGGS. 

(Mixed Colors.) 

Special packs or hennery selections. .-23 @28 
DEE .c.c:cenuee vewbeceeds ec éentnenns 2214,@22% 
PIGS ov .0e ccccarccccesecccccsces cesses @21% 
LIVE POULTRY. 

Fowls, colored, via express........-.++. 16 19 
LAGROENE 2 cccccccccccccccccccncccccscce 12 14 
Broilers, Rocks ......cccccccccccscccces 18 22 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, 








Western, 48 to 54 Ibs. to dozen, 

Western, 43 to 47 Ibs. to dozen, 

Western, 36 to 42 Ibs. to dozen, 

Western, 30 to 35 Ibs. to dozen, 
Chickens, fresh: 

THORN o ckSc cc rcccvecvcccoscvctccesoe 
Chickens—frozen—12 to box— 

Western, 66 Ibe. UP. .....cccsccccccece @26% 

Western, 60 to 65 Ibs. to dozen. 23 @2614 

Western, 55 to 59 lbs. to dozen, @25% 

Western, 48 to 54 lbs. to dozen, @25 
Ducks— 

Spring, L. I., pe® BW... wccccccccccces 14 @16 
Squabs— 

Graded, peP ID...ccccccsccccccccs -+--28 @30 
Turkeys, frozen: 

WOR DOME. once cccccccecccctcccesscs 17 @30 

WR BEM on cccvcvcsccccoccesescoes 17 @23 

—_@—_ 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, a and San Francis- 
1934 





co, week ended Aug. 23, 

Aug. 17 18 20 21 22 23 
Chicago .......26% 26% 26% 27% 27 27 
NW. Y¥. ...--+--20% 28% 28% 28% 28 28 
eee 29 29 29 29 29 
Phila. 291%, 29% 39% 29 29 
San Fran. ....27 27 28 28 28 28 


Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 








261%, 26%, 26% 26% 26% 26% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.—- 
week. week. year. 1934. 1933. 
Chicago. 48,021 50,164 51,519 2,127,242 2,323, 449 
Be 61,985 53,074 60,637 2/478, 189 2'725.22 
Boston . 23,976 21, 554 19,758 3,783 883,463 
Phila. .. 18,606 14,278 15,150 833, 920 890,878 
Total 152,588 139,070 147,064 6,333, 134 6, 823, 011 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
Aug.23. Aug.23. Aug. 24. last year. 
Chicago ..182,569 98,370 30, 1. 767 44,757,809 
N. Y. ....306,146 140,904 9,344,076 20,411,223 
Boston 22,993 58,078 5,152,259 7,790,253 
Phila. . 59,760 60,732 3,602, 516 = 55,106,676 
Total ...571,468 358,084 48,277,618 78,065,961 





FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
September, 1934, to June, 1935, 





inclusive ...... osgecetaesce @$24.0 
Ammesiam sulphate, “double bags, 
per 100 Ibs. f.a.s. New York.... @nom, 
Blood dried, 18% 2 Seaerre @ 2% 
Fish scrap, % ammonia, 
10% B. P. = f.0.b. fish factory.. 2.60 & 10¢ 
Fish meal, foreign, pM ammonia, 
10% B. P. “Ut sappeeirs @ 36.0 
sh scrap, ecidulated, 6% ammo- 
nia, 3% A.P.A. f.0.b. fish factories 2.00 & 50c 
Soda _ nitrate, per n net ton ul 
sept to June, 1935, Sataaies. @ 23.50 
PE PE Wve cececencccntesees @ 24.80 
ON ee eee @ 25.50 
ba a ew 10% ammonia, 
8 eS Ca 2.60 & 10¢ 
Tankage. Uunground, Ln ammo- 
Mie, 2E0G BD. ©. Es WE... 0.05 ccun 2.40 & 10¢ 
phe ee 
“Fe. bone meal, M+ peeps. 3 and 
, per ton, wecccccccces @ 2.0 
Bone medi, raw, a - 50° bags, 
per ton, ¢ . @ 2.0 
a .b. Bal 
more, per ton, 16% AEs cccboce @ 8.50 
Potash Salt. 
Manure salt, 30% bulk, per ton.... 12.90 
Kalnit, 14% —_ per > -eiriestie 8.50 
uriate, in bulk, per we, Ste eas Be 
Sulphate in 4 per ton.. @ 35.0 
Shipment Sept., 1934, ‘to” ‘April, 1935, 
Less 6% Discount. 
Dry Rendered } Sa 
50% unground ... 50 
Gee. TD bo kkdvedccecesccccsanees 55 





BONES, HOOFS AND HORNS. 


Dome shin a avg. 48 to 50 Ibs., 


iceiscete ele Ghatinesieiaaaate 75.00@ 85.00 
Fiat. an Cone, avg. 40 to 45 Ibs., 

Per 100 pleces.......ccccccccccces 65.00 
Binck or striped hoofs, per ton...... 45.00@ 50.00 
White hoofs, per ton...........+-00- 100.00 

Thigh bones, avg. 85 to 90 Ibs., per 
TF FR eee g 70.00 
Horns, according to grade........... 75.00@200.00 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Aug. 25, 1934, with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Aug. 25. week. 1933. 
Steers, carcasses.. 10,144 9,312 8,799 
Cows, carcasses. . 848 703 661 
Bulls, carcasses... 386 292 396 
Veals, carcasses... 10,886 11,006 11,198 
Lambs, carcasses. 33,293 7 391 42,889 
Mutton, carcasses. 2,430 1,673 2,238 
Beef cuts, Ibs.... 559,491 475,916 817,940 
Pork cuts, Ibs... .1,909,077 1,203,897 1,810,131% 


Local slaughters: 


Cattle ....ccccece 8,758 10,412 8,319 

Calves ....-ccceee 18,554 21,077 13,775 

HOGS .ccccccccecs 32,208 32, 38,819 

Sheep .....-seees 70,830 73,110 71,854 
———___ 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Aug. 25, 1934: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Aug. 25. week. 1933. 
Steers, carcasses ...... 2,391 2,135 2,436 
Cows, carcasses ...... 879 1,199 950 
Bulls, carcasses ...... 358 504 226 
Lamb, carcasses ...... 1,813 2,028 1,202 
Veal, carcasses ...... 11,690 12,444 13,18 
Mutton, carcasses ... 522 636 602 
ee er rr ‘318, 671 371,753 383,606 
Tocal slaughters: 
Seer re 2,487 1,732 1,759 
re ee 3,554 3,653 2,796 
DUE ss disinciain er saatanione 13,771 13,608 18,617 
DEE covesenatecnabhee 7,390 8,699 6,627 
fe 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Aug. 25, 1934, 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Aug. 25. week. 1983. 
Steers, carcasses ...... 2,327 2,392 2,981 
Cows, carcasses ...... 1,979 1,518 1,508 
Bulls, carcasses ...... 25 40 % 
Veals, carcasses ...... 580 =: 1,002 685 
Lambs, carcasses ..... 11,398 16,995 20,966 
Mutton, carcasses ... 575 418 
PR: DB inenactcnmsenat "136,128 228,236 357,820 
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quality. 
cure and gives 


Results 
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curing 
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@ Chicago, Dl. 





NEVERFAIL never fails to give complete satisfaction. It 
gives superior results in every instance and insures high 
It gives superior flavor because it is a spiced 
inimitable goodness to cured meats. 
NEVERFAIL is the answer to all curing problems. 
uniformity in use and unvarying results will build sales 
and increase profits. 
Also Manufacturers of the famous H. J. Mayer sausage seasonings 


Beware of products bearing similar name—only H. J. 
Mayer makes the genuine H. J. Mayer products listed. 


1 RUIN AEA) ERA 


/ 6819-27 S. Ashland Ave. 







The Man Who Knows 


Its 


Use it for greater sales! 


“ ‘ 
‘~ 
‘< 
‘= 


The Man You Know 





Canadian Office 
Windsor, Ont. 


¥ 

















SUNFIRST 


PAPRIKA 


Nationally Famous 
for producing quality 
sausage that builds 
sales, stimulates profits 





SUNFIRST 
PAPRIKA 


The Finest 
That Spain 


Produces 


Your spice house can 


supply SUNFIRST 











We Originate— Others Imitate 


STOCKINETTE 


BAGS and TUBING FOR BEEF—LAMB 
HAM — SHEEP — PIGS — CUTS 
CALVES—FRANKS—Etce. 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 
( Formeri: 


with Armour E Compan 
Makers of Quality Bags Since 1876 








Le 
Calf Bag 























Your Special Cooling Problems Are 


Solved pes. 

with SER ee 
Whatever your cooling needs may be, 
there’s one of the Four Kinds of Frick 
Refrigeration—Ammonia, Carbon-Dioxide, 
Methyl Chloride or Freon—that will solve 
your problem with both economy and 
complete satisfaction. Let the nearest 
Frick Sales-Engineer give you the benefit 
of our half a century of experience in 


refrigerating work. Branches and Dis- 
tributors in 85 principal cities. 









































For Use Wherever GOOD 
~ Brine Spray Nozzles 
are Required 


Marley brine spray nozzles are of the open 
type with no internal parts. They are 
machined inside, free from clogging, pro- 
vide a finer, more uniform spray and oper- 





ate efficiently under low pressures. All 

sizes have removable base plugs; complete 

stocks with both male and female con- 

nections are maintained at all times. 

Write for literature and free samples. 
THE MARLEY CoO. 

1913 Walnut Kansas City, Mo. 


MARLEY 


PATENTED SPRAY NOZZLES 























Week ending September 1, 1934 











For Slicing 


Search no further if 
you want a high qual- 
ity dried beef that 
makes full, even slices. 
Peacock Dried Beef is 
manufactured and 
trimmed with the 
slicer’s problem in 
mind. Write for prices. 


Cudahy BrothersCo. 
Cudahy, Wis. 








Ne 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 


No display. 


Remittance must be sent with order. 





Position Wanted 


Men Wanted 


—— 


Equipment for Sale 





Casing Expert 


Casing expert with 20 years’ world- 
wide experience producing, buying, and 
selling sausage casings desires suitable 
connection anywhere. W-665, THE | 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Packinghouse Executive 


Old, established large Eastern provision 
and pork packing house has opening for 
thoroughly trained executive capable of 
taking full charge. Excellent opportunity 
for man with initiative and driving power. 
Write fully W-666, The National Provi- 
sioner, 300 Madison Ave., New York City. 





Sausagemaker 
Capable, experienced sausage- 
maker, steady, sober, wishes posi- 
tion. Write P. O. Box 112, Elm 
Grove, West Virginia. 





Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. ows costs and can make quality 
precect from any materials. Experienced 

latest cures and methods; or will come 
for a short time to straighten out any diffi- 
culties. W-612, The National Provisioner, 
407 8. Dearborn St., Chicago, Il. 





Beef Canning 


Expert advice on canning beef and 
other meat products, to avoid trouble in 
processing, shipping or holding. Don’t 
go into this without such knowledge, or 
it will cost you money. W-643, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 





Sausage Specialties 


Young sausagemaker with five years’ 
experience as foreman with high-grade 
sausage manufacturers now available. 
Specializes in meat loaves and delicates- 
sen specialties, as well as full sausage 
line. W-661, The National Provisioner, 
407 S. Dearborn St., Chicago, 111. 





Sausagemaker 


Steady position wanted by sausage- 
maker with concern needing well experi- 
enced man knowing business from A to 
Z. Will consider renting small sausage 
kitchen, well equipped. Write W. R. S., 
Route 10, Box 290 B, Phoenix, Arizona. 





All-Around Sausagemaker 


Position wanted by first-class, all- 
around sausagemaker. Produces all kinds 
of sausages, meat loaves, boiled hams and 
smoked meats. Best references. Will go 
anywhere. W-658, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, II. 


Master Mechanic 


Eastern meat packer wants master me- 
chanic with practical experience and ex- 
ceptional ability. Thoroughly familiar 
with packinghouse operation and main- 
tenance. State qualifications, age, etc. 
W-656, The National Provisioner, 300 
Madison Ave., New York City. 





Working Sausage Foreman 


Wanted, sausage foreman. First-class 
man who has had experience in full line 
of fresh sausage, including loaves and 
specialties. Must be able to handle men 
and take charge of sausage kitchen. State 
salary and references. Western New York. 
W-657, The National Provisioner, 407 S. 
Dearborn St., Chicago, Ill. 





Miscellaneous 





Canning 

Send your questionnaire on any canned 
meat or dog food product with certified 
check for $50. It will be answered com- 
plete. 50 years in the canning trade.— 
References given. I am on the job to help 
you if you need help. John W. Allen, 
1210 West 90th Place, Los Angeles, Calif. 





Want Representation in Cuba? 
Old, reliable firm, co-partners Spanish, over 20 
years’ experience in foodstuffs commission busi- 
ness, seeks connection with prominent exporters 
of lard, D. S. bellies, other packinghouse products 
and rock salt, wishing to be represented in Cuba. 


References all Havana banks; also National City 
Bank of N. Y., 55 Wall St. w- 667, The National 
Provisioner, 300 Madison Ave., New York City. 





Want Casing Connection 


Casing dealer with 20 years’ experi- 
ence seeks connection with casing ex- 
porters wishing to be represented in 
Europe. Best references. W-668, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 








Sell Your Surplus Used Equip- 
ment through THE NATIONAL 


——— 


M & M Hog 
For sale, one M & M No. 15 CRC 
hog completely overhauled. Price 


$600. Write Valley Chemical 
Company, Box 346, Saginay, 
Mich. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant, 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Rendering Equipment 


For sale, 10 Rotary Steam 
long, each with 87—4” 
genated Oil Plant. Send 
Grinders, Melters, Lard folie. Fit 
ers, Cutters, = ae , t.-4 ume bisoe 
grators, Kettles, What idle machinery have 
you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. 


tubes. he 








Business Opportunities 














Casing Business Available 


Wanted, casing or packinghouse exee- 
utive to buy good, going business. Must 
have $10,000 to pay down. Owner 
wishes to retire. FS-664, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Equipment Wanted 





Bone Band Saw 


Wanted to buy, one used 36-inch 
bone band saw complete with sta- 
tionary table. W-663, THE NaA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 
































THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 


221 North La Salle Street 





PROVISIONER Classified Ads. Tet our “Adlets” help you, sso. 
1 GEO. I. JACKLE 
Broker 














Chicago, U. S. A. 
———.] 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 
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HONEY BRAND| 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, IIL. | 































Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. | == 


4142-60 Germantown Ave., Philadelphia, Pa. a 
New York Branch: 407-409 West 13th Street Delicatessen 











































































C.A. — — Co., Inc. | foeas of Unmatched Quality 
tica, N. Y. 
Pst ttc of ess pe AY 
eE» QUALITY: 
a ee HAMS—BACON 
= LARD— SAUSAGE 
DAISIES SOUTHERN ROSE SHORTENING 
FRANKFURTS SAUSAGES The Wm. Schluderberg-T. J. Kurdle Co. 
| QUALITY PorkProducts ThatSATISFY Meat Packers Baltimore, Md. 
Partridg e Wilmington Provision Company 
TOWER BRAND MEATS 
PORK PRODUCTS—SINCE 1876 Slaughterers of Cattle, Hogs, 














The H. H. MEYER PACKING CO Lambs and Calves 
— : : U. 8S. GOVERNMENT INSPECTION 
Cincinnati, Ohio WILMINGTON DELAWARE 











ames 
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: "Liberty Arbogast & Bastian Company 
AS Bell Brand MEAT PACKERS and PROVISION DEALERS 








WHOLESALE SLAUGHTERERS OF 


Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 











a 


rovisionet 














F.G. VOGT & SONS, INC.—PHILADELPHIA, PA. U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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CARLOT SHIPPERS 




















THE E. KAHN’S Sons Co. 


CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


e 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Represented by 











NEW YORK PHILADELPHIA WASHINGTON BOSTON W rl lo 
Woodruff W. C. Ford B.L. Wright _——P. G. Gray Co. terloo W 
Fo ath Bt. 88 N, Delaware Av. 681 Foun. Age MLW. 14s Bn Ee a 9 a 
—_——— 











HORMEL 


ot ole] ome tele} s) 





St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 





Main Office and Packing Plant 


Austin, Minnesota 


HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


D. A. Bell, Boston, Mass. 
M. Weinstein Co., Philadelphia, Pa. © D- Amiss| Patines Ma.” 
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East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


PURE MEAT i 


PRODUCTS. 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New. York Office: 410 W. 14th 8t. 


NEW YORK OFFICE 
410 W. 14th Street 











REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadeiphia 





























¢* JACOB DOLD PACKING Co. 


nm om es oe ee ee eel 


Dold HAMS =¢ BACON ws 


SHIPPERS oF STRAIGHT and MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS a 
ee 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 






















Oleo Oils Stock Foods Pulled Wool Calf S 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
aoe Selected Beef and Sheep Casings a 
treets one 
First Ave. and East River NEW YORK CITY Murray Hill 4—2900 
— —_—_— a —— — ———aed 



































Superior Packing Co. 
Price — Service 


“MONGOLIA” 
The sxecantel S201 


for the sausagemaker 


“MONGOLIA” | 


Importing Co., Inc. 
274 Water Street New York City 
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Chicago St. Paul 
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DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 



























Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, 0 Y. 


“The Skins You Love to Stuff” 


| Early & Moor, Inc. 


SAUSAGE CASINGS 


Exporters 139 Blackstone St. 
Importers Boston, Mass. 























HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 

































BE Re hl Mt All Le PA 
Sheep = Beef = Hog 
CASINES 


IMPORTING ( 
el 
’ SAUSAGE CASINGS “rtourr sence 


F Ss 
© QUALITY STRENGTH SERVICE raat 
4 NEW YORKNY. otis when M. J. SALZMAN Co., INC. 


4 276 Fifth Ave. 78-80 North St. fs 619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Ben 
a A a A A A eee 
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> Sheep Equipment 


ee oe oe iS ae me OD ay A ee 





U.S. 


WE DO OUR PaRT 


TYPICAL INSTALLATION OF ANCO SHEEP HOISTS AND CONVEYORS 


Prepare for Drought Slaughtering 


Killing and processing of sheep in cooperation with 
the Federal Surplus Relief Administration will require adequate 
modern equipment. 


The Allbright-Nell Co., with its superior facilities and 


extensive experience, stands ready to render a real service to 





all packers preparing to slaughter large quantities of sheep 
under U. S. Government Supervision and Inspection. 


ANCO is prepared to supply complete equipment, 


HEIGHT OF FAIL. 


including Hoists, Conveyors, Moving Top Tables with variable 
synchronized speed controls, as well as a complete line of Can- 
ning Equipment. Our Engineering and Manufacturing facilities 


are at your service. 








- S mee eMteA Be 
THE ALLBRIGHT-NELL CO. ANCO 
— oe or Se SHEEP HOIST 
New York, N. Y. cago, San Francisco, Calif. 








SHOW OFF YOUR MEATS WITH ATLA | 


Swift's Atlas Gelatin was perfet 
for just one purpose making jellied me 


It is: — CLEAR .. . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 
We believe that more Atlas Gelatin is used for jel 
meats than any other brand. ; 


Atlas meets in purity all government requiremé 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to té 
and economy—you may return it to us at our expense.” 





